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INTRODUCTION. 

"La Cuisine Créole" (Créole cookery) partakes of 
the nature of its birthplace — New Orléans — fwhtch is 
cosmopolitan in its nature, blending the characteristics 
of the American, French, Spanish, Italian, West Indian 
and Mexiçan. In this compilation wîll be found many 
original recipes and other valuable ones heretofore un- 
published, notably those of Gombo file, Bouille-abaisse, 
Courtbouillon, Jambolaya, Salade a la Busse, Bisque of 
Cray-fish a la Créole, Pusse Café, Café brûle, Brûlot, 
together with many confections and delicacies for the 
sick, including a number of mixed drinks. Much do- 
mestic contentment dépends upon the successful prépa- 
ration of the meal; and as food rendered indigestible 
through ignorance in cooking of ten créâtes discord and 
unhappiness, it behooves the young housekeeper to learn 
the art of cooking. 

It is the author's endeavor to présent to her a number 
of receipes ail thoroughly tested by expérience, and em- 
bracing the entire fleld of the " Cuisine," set f orth in 
. such clear, concise terms, as to be readily understood 
and easily made practicable, thereby unveiling the 
mysteries which surround her, upon the entrée into the 
kitchen. Economy and simplicity govem " La Cuisine 
Créole ;" and its many savory dishes are rendered palat- 
able more as the resuit of care in their préparation, than 
any great skill or expensive outlay in the sélection of 
materials. The Créole housewif e often makes delicious 
morceaux from the things usually thrown away by the 
extravagant servant. She is proud of her art, and de- 
servedly receives the compliments of her friends. This 
volume will be found quite différent from the average 
cook-book in its treatment of recipes, and is the only 
one in print containing dishes peculiar to " la Cuisine 
Créole." ' f 
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SOOP. 

Soup being the first course served at ail ordinary din- 
ners, we make ît the basis for preliminary remarks. 
Nothîng more palatable than good, well-made soup, and 
nothîng less appetîsing than poor soup. Now to attain 
perfection în any lîne, care and attention are requisite, 
careful study a necessity, and application the moving 
force. Hence, cooking in ail its branches should be 
studied as a science, and not be looked upon as a hap- 
hazard mode of getting through life. Cooking is in a 
great measure a chemical process, and the ingrédients of 
certain dishes should be as carefully weighed and tested 
as.though emanating from the laboratory. Few female 
cooks think of this, but men with their superior instinc- 
tive reasoning power are more governed by law and 
abide more closely to ruie; therefore, are better cooks, 
and command higher priées for services. 

iNow, with regard to soup making, the first care is to 
hâve the fire brisk, the vessel in which it is cooked 
thoroughly cleaned and f ree from odor. To insure this, 
keep one vessel sacred to soup as nearly as possible ; and 
after serving wash the pot with potash water, or take a 
pièce of washing soda the size of a nutmeg, dissolve in 
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hot water and then cleanse the vessel. A' good workman 
îs known by his tools, so also a good cook will look well 
to the utensils before commencing opérations. Good 
results f ollow caref ulness. 

Soup must hâve time to cook, and should always boil 
gently, that the méat may become tender, and give ont 
îts juices. Allow a quart of water and a teaspoonful of 
sait for each pound of méat. Soup méat must always be 
put down in cold water. Skim well before it comes to 
the boiling point, and again skim off superfluous fat be- 
fore putting in the vegetables. The vegetables most 
used in soups are carrots, leeks, parsley, turnip, celery, 
tomatoes, okras, eabbage, cauliflower, peas and potatoes. 

One large leek, two carrots, one bunch of parsley, two 
turnips and a potato, will be enough for one pot of soup. 
One head of celery, two leeks, two turnips, and five or 
six small potatoes will be enough another time. Six 
tomatoes skinned, the juice strained from the seeds, 
a leek, a bunch of parsley, and six potatoes will 
answer for another style ; a carrot, some eabbage, toma- 
toes, and potatoes will do another time. Okra alone is 
vegetable enough for a gombo, unless onion is liked with 
it. Green peas, lettuce, and new potatoes are enough 
for spring lamb soup. Vermicelli and macaroni are for 
chicken, lamb or veal soup, with the addition of onion 
if liked. 

It is well to prépare the vegetables when the méat is 
put over the fire to boil; allow a quart of water to a 
pound of méat. Trim and scrape carrots, then eut or 
grate them. Wash parsley and eut it small. Pare tur- 
nips and eut them in slices a quarter of an inch thick. 
Cut leeks in thick slices. Cut celery in half lengths ; the 
délicate green leaves give a fine flavor to the soup. 
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Pour boiling water on tomatoes, which wîU cause the 
skins to peel off easily ; when cool, squeeze out the seeds, 
and reserve the juice for use în soup. 

Shave cabbage in thin slices. Slîce okra for gombo or 
ochra soup. Pare the potatoes, shell the peas, and eut 
ofif green corn f rom the cob, for ail thèse add fine flavor 
to soup. 

To color soup brown, use browned flour or a lîttle 
burnt sugar. Spinach leaves give a fine green color. 
Pound the leaves, tie them în a cloth, and squeeze out ail 
the juice, which, add to the soup flve minutes before 
serving. This is also used to give color to mock-turtle 
soup. 

You may color soup red by putting in the strained 
juice of tomatoes, or the whole tomato, if it is run 
through a sieve ; grated carrot gives a fine amber color ; 
okra gives a pale green. 

For white soups, which are made of veal, lamb, and 
chicken, white vegetables are best, such as rice, pearl 
barley, vermicelli, and macaroni ; the thickening should 
then be made of unbrowned flour. 



STOCK FOB SOUP. 

stock in its composition is not confined to any set 
rules for any particular proportions. AU cook book» 
give particular as well as gênerai, directions for 
its manufacture; but ail cooks know that the most 
economical plan is to hâve a gênerai stock-pot, where, 
or into which, you can throw any pièces of beef or any 
pièce of méat from which gravy can be extracted — 
bones, skin, brisket or tops of ribs, ox-cheek, ham, trim- 
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mings of turkey and other fowls, pièces of mutton, ba- 
con, veal, game, etc., etc. In fact, anythîng that wîll 
become a jelly will assîst in making stock. To this 
medley of ingrédients add pepper, sait, spices, herbs, 
carrots eut small, onions, and curry, if wished, etc., 
and stew ail to a rich consistency over a slow fire, and 
then remove to cool. When cool, or rather cold, every 
particle of fat must be removed and stock poured clear 
of ail sédiment ; it is now ready for use. When very rich 
soup is desired, the jelly from a cow-heel, or lump of 
butter roUed in flour, must be added to the stock. 

TO CLARIFY STOCKS OR SOUPS. 

The whites of two eggs to about four quarts of stock 
or soup ; two pints and a half of cold water. 

Whisk the whites of two f resh eggs with half a pint of 
water for ten minutes ; then pour in very gently the four 
.quarts of boiling stock or soup, stirring it ail the time. 
Place the stewpan over the fire, and skim the mixture 
till clear before allowing it to boil. When on the point 
of boiling, stir rapidly ; then place it a little back from 
the fire, and let it settle till the whites of the eggs be- 
come separated. Strain it through a fine cloth placed 
over a sieve, and it will be clear and god. 

STOCK FOR GRAVIES. 

Ont the méat from a knuckle of veal, and put it, with 
a pound of lean beef , into two quarts of water ; add one 
table-spoonful of sait and a teaspoonful of pepper; 
cover it close, and let it stew until the méat is very ten- 
der ; then strain it and keep it for rich soups or gravies, 
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as thînning them wîth water spoils them. Always keep 
a pot or stewpan în whîch to tlirow ail nice pièces of 
méat left from dînner, also any steak, bones, chîeken 
wings, etc., etc. This makes a reserve of stock with 
very little f resh méat. It îs usef ul and economîcal, and, 
being without vegetables, never sours. In making oys- 
ter soup use a pint or so of this stock to the nsual quart 
of oysters and a pint of milk. 

PLAIN BEBF SOUP. 

Five pounds of the leg or shin of beef ; one gallon of 
water; a teaspoonful of sait; two heads of celery; five 
carrots; three onions; four turnips; two tomatoes, and 
a bunch of sweet herbs. Boil four hours and a half . 

Cut the méat in two or three pièces, and put them 
into a pot with a gallon of cold water, whîch gradually 
soaks ont the juices of the méat before coming to the 
boil. Sait well, then skim as the soup beats. Boil 
slowly with a regular beat for about four hours; then 
add two heads of celery, five carrots cut small, two to- 
matoes, three onions sliced and fried, and the sweet 
herbs tied up in muslin. The turnips should be added 
half an hour before serving. If any portion of the méat 
is required for the table, take it from the soup about 
two hours before dinner. Let the remainder be left in 
the soup, which must be strained through a hair sieve 
before it is served. 

SOUP ET BOUILLI. 

Six or eight pounds of a brisket of beef ; three carrots ; 
four turnips; two onions; six cloves; two heads of 
celery; one clove of garlic; a bunch of sweet herbs; a 



6 LA CUISINE CREOLE. 

little sait; a pièce of butter; a little flour; one French 
roU; a tablespoonful of French mustard. 

Put the beef înto a pot and cover it with water, and 
when it boils take off the scum as it rises ; then draw it 
to the side of the fire to stew slowly for flve or six 
hours, with the carrots, turnips, celery, garlic, bunch of 
sweet herbs, and the onions stuck with cloves. When 
done lay the bouilli on a hot dish, and strew over it 
some carrots, tumips and the stalks of celery, previously 
boiled and eut into shapes. Add to it a sauce made of a 
little of the soup, thickened with flour fried in butter, 
and seasoned with pepper and sait. Strain the soup 
over a French roU placed at the bottom of the tureen 
and serve. The bouilli may hâve a spoonful of French 
mustard added to the soup sauce. 

BEOTH IN HASTB. 

Out some rare roast méat or broiled steak very fine. 
To a teacupful of the eut méat put a pint and a half 
of boiling water ; cover it, and set it on the fire for ten 
minutes; season to taste. BoU a cracker fine, and put 
in with the méat. This broth is both excellent and 
convenient for invalids or children. 

PLAIN CHICKBN-BROTH FOB AN INVALID. 

Out a young fowl into four parts, wash well in cold 
water, put the pièces in a stewpan with one quart of 
cold water and a little sait; let it boil gently, skim it 
well; add the white heart of a head of lettuce and a 
handful of chervil. Boil the broth for an hour, then 
strain it into a bowl. Two tablespoonfuls of pearl bar- 
ley added to the broth when flrst put on makes it quite 
nourishing for an invalid. 
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CBAYFISH-BBOTH FOR PUBIFYING THE BLOOD. 

Take two pounds of the lean part of very white veal, 
chop it very fine; add to ît three dozen crayfish and a 
handful of green chervil; pound them together to 
thoroughly bruise the crayfish ; then put the whole înto 
a stewpan, and pour upon it three pints of cold spring 
water; add a little sait, and place the stewpan on the 
stove to boil. After half an hour, set ît back on the 
stove, and let it simmer very gently for an hour, then 
strain. It should be taken fasting to insure its best 
efifect. 

SOUPE MAIGBE^ WITHOUT MEAT, FOR LENT. 

Melt half a pound of butter in a stewpan, put in six 
onions sliced; add two heads of celery eut small, one- 
half a head of white cabbage, and a bunch of chopped 
parsley ; let them boil twenty minutes, then stir in three 
rolled crackers; pour in two quarts of boiling milk, or 
milk and water ; let this boil up gently for half an hour, 
and just before serving stir in two well-beaten eggs. 

CHICKEN SOUP. YELLOW AND VEBY BICH. 

Take two pounds of veal, half as much beef or lamb, 
and one small chicken eut up ; boil them in three quarts 
of water, skim oflf ail the scum as it rises ; slice a leek or 
two onions, grate a large carrot or two small ones ; put 
ail thèse to the soup; add two tablespoonfuls of sait 
and one of pepper. Let it boil gently for two hours, 
then add a spoonf ul of butter worked in flour ; cover this 
for fifteen minutes, and serve in a tureen. Take the 
chicken into a deep dish, put over ît butter, pepper, and 
sprigs of parsley; or you may chop the chicken up. 
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I 
season wîth pepper, sait, butter, and an egg; fonn into 
balls, roU them în flour, and drop them in a f ew minutes 
bef ore servîng. 

VEAL GRAVY SOUP. 

Throw into a stewpan one pound veal cutlet, three 
Blices of ham, two tablespoonf uls of lard, and let them 
fry gently; then, bef ore browning, add three sliced 
onions, two carrots, two parsnips, a head of celery, and 

m 

a few cloves. Let them cook slowly till lightly browned, 
then add a pînt and half of boiling broth or water; let 
this cook for an hour, and then put in a eup of mush- 
rooms; skim and strain for use. 

SCJOTOH BAELEY BROTH. CHEAP AND SUBSTANTIAL. 

Wash half a pound of Scotch barley in cold water; 
put it in a pot with four or fire pounds of shin beef 
sawed into small pièces, cover it with cold water and 
set it on the fire. When it boils skim it well, and then 
add three onions. Set it near the fire to simmer gently for 
two hours. If much fat rises skim again ; then add two 
heads of celery and a couple of turnips eut into thin 
pièces. Season with sait, and let it boil for an hour and 
a half. Take ont the méat on a platter and cover to 
keep warm ; then pour the soup in a tureen and serve. 

CONSOMME OF BEEF AND FOWL. 

Take two pounds of lean beef and a f owl half roasted 
and eut in pièces, put into a saucepan, which must be 
fiUed with stock or plain broth ; skim it well, sait it to 
taste, and add two carrots, two onions, a head of celery 
or a pinch of celery seed, also a little thyme, a whole 
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pepper, mace, and a bay leaf . Let it simmer gently for 
three or four hours, then strain through a coarse cloth ; 
free it entirely f rom fat, and clarify ît with the whîte of 
an egg. 

WHITE CONSOMME OP FOWL. 

Take one or two fowls, old or young. Let them lie 
half an hour in cold water to cleanse from the blood, 
then drain and put them in a pot ; flU it with water, let 
it boil, then skim it. Add one large carrot, or two small 
ones, two turnips, one onion, one head of eelery, two 
cloves, a pièce of mace, a little sait. Let it boil gently 
for two hours if the chickens are young; if old, three 
hours. When they are tender, skim oflf the fat, and pass 
the consomme through a sieve. This consomme may 
be considered a basis for ail white soups, as well as white 
sauces, and should be used instead of water for filling 
them up. 

PLAIN VEBMICELLI SOUP, NO. 1. 

Put a soup-bone, weighing from two to three pounds, 
or a brisket of beef , into four quarts of water ; add two 
onions, two carrots, and two turnips ; sait to taste, and 
place over the fire to boil for three hours ; then remove 
and strain ; put back on the stove, and add a quarter of a 
pound of vermicelli, and let it boil till tender; serve 
with tomatoes. 

VEBMICELLI SOUP, NO. 2. 

Ont about four pounds of knuckle of veal, one pound 
and a half of the scrag of mutton, and a few slices of 
hap into small pièces; put them into a saucepan with 
one onion stuck with cloves, and four ounces of butter ; 
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then add the carrots, mace, bunch of sweet herbs, one 
anchovy, and the celery. Mix ail together, cover it close, 
and set it over the fire till ail the gravy has been ex- 
traeted f rom the méat ; pour the liquor into a bowl, let 
the méat brown in the pan, ànd add to it four quarts 
of water ; boil it slowly till it is rednced to three pints, 
strain it, and stir in the gravy drawn from the méat. 
Set it over the fire, add the vermicelli, one head of celery 
eut fine, a little cayenne, and sait; boil it up for ten 
minutes. Lay a French roU in the tureen, pour the 
soup over it, and strew some vermicelli on the top. 

BAKED SOUP. 

Cut the beef or mutton and the vegetables in pièces, 
season them with sait and pepper, and put them into a 
jar with a pint of peas and the Patna rice. Pour in 
four quarts of water, cover the jar very closely, and 
set it in the oven to bàke. When done, strain it through 
a sieve, and serve it very hot. 

VERMICELLI OB MACARONI SOUP. 

Swell a quarter of a pound of vermicelli or macaroni 
(whichever is preferred) in a quart of warm water for 
one hour ; then add it to some good stock or plain veal, 
chicken or beef soup ; add a spoonf ul of butter and half 
a pint of stewed tomatoes just before the soup is served. 
This is a very fine soup, and is especially nourishing for 
délicate stomachs. 

6REEN PBA SOUP^ WITHOUT MBAT^ FOR LENT. 

Put two pints of green peas in two quarts of watçr, 
boil until the peas are very soft ; then add three or four 
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onions, two heads of celery, a carrot, and a turnip, ail 
eut small ; season with sait to taste, add a little butter, 
and boîl for two hours. If ît becomes too thîck, add one 
pînt of boîling water. The peas may be boîled the day 
before, and kept over for convenience, if desired. This 
receîpt îs intended for green peas, but it may be made 
with dried peas also, and the longer they boil, the better 
the soup wîll be. Do not add the vegetables until the 
day it is wanted. 

TOMATO SOUP WITH VEGETABLES. VEEY FINE. 

Ont small, three earrots, three heads of celery, four 
onions and two turnips ; put them into a saucepan with 
a tablespoonf ul of butter, a slice of ham and a half cup 
of water ; let them simmer gently for an hour ; then if a 
very rich soup is desired add to the vegetables two or 
three quarts of good soup stock, made by boiling a beef 
bone in three quarts of water until the méat is tender. 
Let ail boil together for half an hour, and then add 
ten or twelve ripe tomatoes and a half-dozen whole pep- 
pers. It should cook for another hour or so. It must 
then be strained through a sieve or coarse cloth. Serve 
with toasted or fried bread eut- in bits in the tureen. 
This is an élégant f amily soup, particularly nice in sum- 
mer when the vegetables are fresh. 

CHEAP WHITE SOUP. 

Ohop up any remains you may hâve of cold veal, 
chicken, game or rabbit roasted dry. Grate them, beat 
them in a mortar, and rub them through a sieve. Then 
add to the panada a quart of stock, put it into a sauce- 
pan and cook. Pay great attention to skimming as it 
boils. 
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QUEEN VIOTOEIA^S FAVORITE GREEN PEA SOUl. 

Take two quarts of green peas, a double-handful of 
parsley, four stalks of green mînt, and a good handf ul 
of green onions. Hâve ready two quarts of veal or beef 
stock, place it on the fire, throw in the abeve peas, mînt 
and onions. Let them ail boil ; when they are thoroughly 
done take them out, drain them and pound them well 
together. Put them in the stewpan again with the 
liquor ; warm it and run it through a sieve. Add at the 
last moment a half pound of butter and a spoonf ul of 
sugar. Serve with fried bread. 

EGONOMIGAL GREEN PEA FAMILY SOUP WITH EGG 

DUMPLINGS. 

Take a quart of shelled English peas for a large 
family, but if for a small family a pint will do. Put on 
the fire a veal bone or half a chicken ; if a pint only of 
peas is used add any broiled steak, bones, nice scraps, 
or a small beef marrow bone; set it on the fire with a 
gallon of water and let it boil two hours. Then tie up 
in a muslin bag, one coffeecupf ul of the green peas ; let 
the others stand in a cool place until wanted. Put this 
bag of peas into the pot with the beef and chicken stock, 
and let them boil until the peas are perf ectly done. Skim 
out the peas, méat and bones, and add the rest of the 
peas, and let them boil gently. While thèse are cooking 
pour the peas in the bag into a pan and mash them 
smoothly; then add to them a batter made with two 
eggs, a spoonful of milk and flour. Add to the boiling 
peas a spoonful of butter and a little eschalot, if the 
flavor of onion is liked ; then drop the batter in gently, 
a little at a time, in small round dumplings, and when 
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they boîl up your soup îs ready to serve. This iB an 
excellent spring soup^ and is împroved by adding lettuce 
heads, but they must be taken ont before the dumplingB 
are put in, as they give a dark eolor if lef t in too long. 

CLEAB PEA SOUP. 

Take two quarts of good beef or veal soup stock — 
whîch is better for being boiled the day before ; into this 
put a quart of young green peas, heads of lettuce, and 
a sprig of mint; add sait and pepper to taste. 

DRIED SPLIT-PEA SOUP. 

Take a good beef .marrow-bone of one or two pounds 
weight, or the remains of roast beef-bones and gravy; 
add a slîce of ham. Put thèse in a pot with a gallon of 
cold water; throw in the pot two cups of split peas or 
small white beans, two carrots, two turnips, two large 
onions or three small ones, a stalk of celery eut in 
pièces, a bunch of thyme, and a teaspoonf ul of mixed 
black and red pepper, When the vegetables are quite 
soft, which will be in about two hours, take the soup 
f pom the fire, strain it through a sieve or coarse cloth ; 
add sait, and put on the fire again and boil for a few 
moments ; then pour it over toasted bread. 

GREBN CORN SOUP. VEEY DELICATE. 

Cut corn f rom the cob until you hâve at least a pint ; 
cover it with a quart of sweet milk. Let it boil half an 
hour, add a teaspoonful of sait, skim it carefully, then 
throw into it a pièce of butter the size of a hen^s-egg and 
pepper to suit your taste. Serve with rolls or toasted 
bread. 
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OYSTEB SOUP. DELICATE. 

Take the oysters from theîr lîqnor. To every quart 
of the lîqnor add a pînt of water or mîlk (milk îs pré- 
férable) ; season with sait, pepper, butter, and toasted 
bread-crumbs that bave been toasted and pounded. 
When thîs bas boiled, put in a quart of oysters to two 
quarts of liquor. Let ail boîl a few minutes, and serve. 

ANOTHER OYSTEE SOUP. VERY STRENGTHENING. 

Take a knuckle of veal or a pièce of lamb ; allow a 
quart of water and a teaspoonf ul of sait to each pound ; 
set it over the fire, let it corne to a boil, skim it well, and 
then set it back on the stove. Let it simmer for two 
hours. This will form a fine, strong, nourishîng stock 
for the soup. Take ont the méat, and skim the stock 
clear ; put in half a pound of roUed crackers and a quart 
of nice oysters. Let it boil up, and finish by puttîng in 
a large tablespoonf ul of butter, and pepper and sait to 
taste. Macaroni or vermicelli can be substituted for the 
crackers, if preferred. 

TURTLB SOUP FOR A LARGE COMPANY^ NO. 1. 

Cut the head oflf the turtle the day before you dress 
it, and drain the blood thoroughly from the body. Then 
cut it up in the foUowing manner: Divîde the back, 
belly, head and fins from the intestines and lean parts. 
Be careful not to cut the gall bag. Scald in boiling 
water to remove the skin and shell. Cut up in neat 
pièces and throw into cold water. Boil the back and 
belly in a little water long enough to extract the bones 
easily. If for a large company a 1^ of veal will also be 
required, and a slice of ham, which must be stewed with 
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the lean parts till well browned ; then add boiling water, 
and the liquor and bones of the boiled turtle. Season 
with sliced lemon, whole pepper, a bunch of parsley, two 
leaks slîced, and sait to taste. Let thîs ail boil slowly 
for foup hours then straîn. Add the pièces of back, 
belly, head and fins (take the bones from the fins), pour 
in half a pînt of Madeîra wine and quarter of a pound 
of good sweet butter, wîth a tablespoonful of fiour 
worked in it ; also, a lemon sliced thin. Let ît boil gently 
f op two hours, then serve. 

In cutting up the turtle great care should be taken 
of the fat, which should be separated, eut up neatly, 
and stewed til tender in a lîttle of the liquor, and put 
into the tureen when ready to serve. Garnish with the 
eggs, if any ; if not, use hard-boiled eggs of f owls. 



TUETLB SOUP^ NO. 2. 

Put on, at an early hour in the morning, eight pounds 
of beef or veal, one pound of ham or bacon, eight onîons, 
with pepper, sait, and sweet herbs to taste. Make a 
rich soup of this, and add to it the liquor of a boiled tur- 
tle ; season very high with wine, spice, cayenne, and cat- 
sup. Put in the flesh of the turtle, prepared as in re- 
ceipt No. 1— do not use the eyes or tongue. Let this boil 
up till tender, and serve with f orce-meat balls in tureen. 
Curry powder will give a higher flavor to soups than 
spice. 

PLAIN MOCK-TUBTLE SOUP. 

Boil a calf's-head until very tender; take out the 
head, strain the liquor, and skim oflf the fat when cold, 
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and keep till foUowing day. Cut up the méat of the 
head and brain, and add to the liquor; place over the 
flre, after seasoning to taste with pepper, sait, mace, 
cloves, sweet herbs, and onions. Let ît stew an hour, 
then add a tumbler of white wine, and it is ready for the 
force-meat balls. For the balls, chop a pound of lean 
veal with half a pound of sait pork; add the braîns of 
the calf s-head, seasoned with pepper, sait, mace, cloves, 
sweet herbs, or curry powder. Make into balls the sîze 
of the yolk of an egg ; boil part in the soup, f ry the rest 
for a separate dish. 

MOCK-TURTLB SOUP NO. 2. 

Put into a pot a knuckle of veal, two calf s feet, two 
onions, a few cloves, pepper, allspice, mace and sweet 
herbs ; cover them with water ; tie a thick paper over the 
pot, or cover it close. Let it stew four hours. Remove j 

f rom the flre and let it cool. When cold take off the fat 
very nicely, cut the méat and feet into bits an inch 
square, remove the bones and coarse parts; then place 
over the flre again to warm. Add a large spoonf ul of 
walnut catsup, one of mushroom catsup, a little mush- 
room powder, or a few mushrooms, and the jelly of the 
méat. When hot, serve with hard eggs, force-meat 
balls, and the juice of one lemon. 

MOCH-TUETLB SOUP. EXCELLENT^ NO. 3. 

Clean a calf 's head nicely, split it and take out the 
brains ; put the head into considerably more water than 
will cover it. Let it boil gently, and skim it carefully; 
when very tender take it out and cut in small pièces. 
Put into the boiling soup three pounds of beef and a 
knuckle of veal with ail the bones broken fine. Add to 
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thîs four or flve onions, a carrot and tumip sliced, and 
a bunch of sweet herbs. Let ît boil gentiy for three 
hours. Parboil the tongue and brains of the calf 's head, 
and add them when the soup is nearly done. Let it 
cool and take off the fat. 

To finish it for the table, melt a qnarter of a pound 
of nice f resh butter, add a handf ul of flour and stir over 
the flre till the butter and flour are brown ; add to thîs * 
a little of the soup, a f ew sprigs of parsley and sweet 
basil ; boil it for fif teen minutes and add it to the soup, 
together with two tablespoonfuls of catsup, the juice of 
a lemon, and sait to taste. It is usual to add a pint of 
sherry. When dished in the tureen, put in two dozen 
egg balls. 

EGO BALLS FOR MOOK-TUETLB SOUP. 

Make a paste of the yolks of four hard-boiled eggs and 
the white of two raw ones; season with sait and cay- 
enne pepper. Take bits of the paste the size of small 
mables, run them in flour and roU into balls; fry care- 
f uUy in butter and drop into the soup. 

OX-TAIL SOUP. 

Cut each joint of two ox-tails with a meat-saw, steep 
them in water for two hours ; then place them in a stew- 
pan with three carrots, three turnips, three onions, two 
heads of celery, four cloves, and a blade of mace. 

Fill up the stew-pan from the boiling stock-pot; boil 
this over a slow flre until done and the joints quite ten- 
der. Take them out, cool them, and clarify the broth. 
Strain this into a soup-pot, put with it the pièces of 
ox-tail, some olive shaped pièces of carrot and turnip 
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which hâve been boiled in a little of the broth ; add to 
this when it bas boiled half an hour a small lump of 
sugar and a little red pepper. This soup is excellent, 
and may be served with any kind of vegetables strained 
in it, such as purée of peas, carrots, tumips, or celery. 

BABBIT SOUP. 

Cut one or two rabbits into joints; lay them for an 
hour in cold water; dry and fry them in butter until 
they are half done; place the méat in a saucepan with 
four or five onions and a head of celery cut small ; add 
to thèse three parts of cold water and a cup of peas, 
either green or dry ; season with pepper and sait, then 
strain and serve it. Some like it unstrained. 



BBMABKS ON GOMBOS OF OKBA OB FILE. 

This is a most excellent* f orm of soup, and is an eco- 
nomical way of using up the remains of any cold roast- 
ed chicken, turkey, game, or other méats. Cut up and 
season the chicken, méat, or other material to make 
the soup ; fry to a light brown in a pot, and add boiling 
water in proportion to your méat. Two pounds of méat 
or chicken (bones and ail), with a half pound of ham, 
or less of breakfast-bacon, will flavor a gallon of soup, 
which, when boiled down, will make gambo for six peo- 
ple. When the boiling water is added to the méat, let it 
simmer for at least two hours. Take the large bones 
from the pot, and add okra or a préparation of dried 
and pounded sassafras leaves, called filée. This makes 
the différence in gombo. For gombo for six people use 
one quart of sliced okra ; if fllee be used, put in a coflfee- 
cupful. Either gives the smoothness so désirable in 
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this soup. Oysters, crabs, and shrimp may be added 
when in season^ as ail improve the gombo. Never strain 
gombo. Add green corn, tomatoes, etc., etc., if desired. 
Serve gombo witli plain-boiled rice. 

i 
GOMBO W/ITH CBABS^ OB SHBIMP. 

To a pound of beef add half a pound knuckle of ham ; 
chop up both in inch pièces and fry them brown in two 
tablespoonfuls of boiling lard; add to them four large 
crabs eut up, or a pound of peeled shrimps, or both if 
desired; eut into this four dozen small okra pods, one 
large onion, a little red pepper, and sait to taste. Let ail 
simmer on a slow fire for about twenty minutes; then 
fin up with warm water, enough to cover the contents 
two inches deep. Let this boil for two hours. If it be- 
comes too thick, add as much water as required. If pre- 
f erred, a chicken can be used instead of the beef. 

SIMPLE OKBA GOMBO. 

Chop a pound of beef and haJf a pound of veal brisket 
into squares an inch thick ; slice three dozen okra pods, 
one onion, a pod of red pepper, and fry ail together., 
When brown pour in half a gallon of water ; add more as 
it boils away. Serve with rice as usual. 

OYSTEB GOMBO WITH FILEE^ NO. 1. 

Take a grown chicken, fif ty oysters, and a half -pound 
of ham to flavor the gombo. Cut up two onions fine, fry 
them in lard and thicken the gravy with flour; a tea- 
spoonful will be enough. Cut up the chicken and ham, 
and put them to fry with the onions. Let ail cook gen- 
tly till brown, then put in a pint of boiling water and 



20 ' LA CUISINE CREOLE. 

boil the chicken until it is almost in pièces. Half-an- 
hour bef ore dinner pour in the oysters and their liquor. 
When ready for the table take a large spoonf ul of f resh 
powdered sassafras leaves or fllee, wet it with a little of 
the soup^ and stir it into the soup. If not thick or ropy 
enough, stir in another spoonful. Do not let the soup 
boil after the filée is put in, but remove it f rom the fire, 
or serve it immediately. ' 

60MB0 FILEE WITH OYSTEBS^ NO. 2. 

Fry a tablespoonful of flour in a tablespoonf ul of 
lard. Let it brown slowly so as not to scorch. Boil the 
liquor of two quarts of oysters, and when it is boiling 
throw in a cupf ul of eut leeks or onions, a large slice of 
ham, some parsley, and stir in the browned flour. Let 
this cook flfteen minutes; then pour in two quarts of 
oysters. Let them boil a f ew minutes, season with sait 
and pepper ; take ont the parsley and sif t in half a cup 
of dried and pounded f resh filée ; if not f resh more will 
be required. 

CHICKEN GOMBO WITH OYSTERS. 

Take a young chicken, or the half of a grown one; 
eut it up, roU it in sait, pepper and flour, and fry it a 
nice brown, using lard or drippings, as if for fricassée. 
Cut up a quart of fresh green okras, and take out the 
chicken and fry the okra in the same lard. When well 
browned return the chicken to the pot and boil. Add 
to it a large slice of ham ; a quarter of a pound will be 
about right for this gombo. Pour on to the chicken, 
ham and okra, half a gallon of boiling water, and let it 
boil down to three pints. Ten minutes before serving 
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pour into the boiling soup two dozen fine oysters with 
half a pint of their liqupr. Let it corne to a good boîl, 
and serve it with well-boiled rice. 

MAIGRE OYSTEB 60MB0. 

Take 100 oysters with their juice, and one large 
onion; slice the onion into hot lard and fry it brown, 
adding when brown a tablespoonf ul of flour and red 
pepper. When thick enough pour in the oysters. Boil 
together twenty minutes. Stir in a large spoonful of 
butter and one or two tablespoonfuls of filée, then 
take the soup from the fire and serve with rice. 

MAIGRE SHRIMP GOMBO FOR LENT. 

Boil a pint of shrimps in a quart of water ; give them 
only one boil up; then set them to drain and eool, re- 
serving the water they were boiled in. Chop up three 
dozen okra pods, two onions, a pod of pepper, and a little 
parsley, and fry them brown in a little lard or butter; 
add to the okra the shrimps and the strained water in 
which they were boiled. Let ail boil for an hour, and sea- 
son with sait and pepper to taste. When shrimp and 
crabs can not be procured, half a pound of dry codfish, 
soaked an hour or two, and chopped fine, will do very 
well. Ail gombo should be thiekened with a little flour — 
browned if preferred — and stirred in just before adding 
the water ; then boil an hour. 

CRAB GOMBO^ WITH OKRA. 

Take six large crabs, throw them in cold water for 
a few moments. When cool eut off the limbs — while 
they are living if possible, as this renders them more 
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délicate ; clean them, and put them to f ry, shells and ail, 
in a pot containing a cup of lard, a eup of eut onions, a 
small bunch of parsley, and two tablespoonfuls of 
browned flour. Let them cook about fifteen minutes, 
and then pour on them two pints of boiling water and 
a quart of sliced okra ; let it ail stew gently for half an 
hour, and add a slice of lean ham and a quart of good 
veal or beef stock (made by boiling two pounds of veal 
or beef in two quarts of water until reduced to a 
quart) ; season with a teaspoonful of sait, and same of 
black and red pepper, and let ail boil for half an hour. 
This soup can be made in the oyster season by putting 
in a quart of oysters and two quarts of their liquor in- 
stead of the boiled beef stock. 



CRAYFISH BISQUE. A CREOLE DISH. 

• 

Parboil the fish, pick out the méat, and mince or 
pound it in a mortar until very fine; it will require 
about fifty crayflsh. Add to the fish one-third the 
quantity of bread soaked in milk, and a quarter of a 
pound of butter, also sait to taste, a bunch of thyme, two 
leaves of sage, a small pièce of garlic and a chopped 
onion. Mîx ail well and cook ten minutes, stirring ail 
the time to keep it from growing hard. Olean the heads 
of the fish, throw them in strong sait and water for a 
few minutes and then drain them. Fill each one with 
the above stuflBLng, flour them, and fry a light brown. 
Set a clean stewpan over a slow fire, put into it three 
spoonf uls of lard or butter, a slice of ham or bacon, two 
onions chopped fine; dredge over it enough flour to ab- 
sorb the grease, then add a pint and a half of boiling 
water, or better still, plain beef stock. Season this with 
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a bunch of thyme, a bay leaf, and sait and pepper to 
taste. Let it cook slowly for half an hour, then put the 
heads of the crayfish in and let them boil fifteen min- 
utes. Serve rice with it. 



FISH. 

FRICASSEE OF FISH. 

AU large fish make nice fricassée. Cut the fish into 
slices and lay it in a gravy made of fried onions, pars- 
ley, tomatoes and a little garlic ; f ry in butter and serve. 
Add catsup if liked. 

TO FEY FISH. 

The fat f rom bacon, or sait pork, is much nicer to f ry 
fish in, than lard. Af ter the fish is cleaned, wash it and 
wipe it dry, and let it lie on a cloth till ail the moisture 
is absorbed; then roU it in flour. No sait is required 
if fried in bacon or pork fat. There must be fat enough 
to float the fish or they will not fry nicely, but instead 
soak fat and be soft to the touch. 

TO STUFF AND BAKB FISH. 

Choose any of the many dressings in this book. Take 
either plain bread stufllng, veal stufllng, or forcemeat; 
fill the fish and sew it up ; put a teacup of water in the 
baking pan, with a spoonf ul of butter and bake, accord- 
ing to the size of the fish, f rom thirty minutes to an hour. 
Season with pepper and sait and bake brown. 

GBOAKEBS AND MULLETS FRIED. 

Have them perfectly cleaned; trim the fins, wipe the 
fish with a clean cloth, sait and pepper each one, and 
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roU it in flour or fine corn meal^ and then drop it înto 
a pot of boiling lard and bacon grease mixed. When 
brown, pile np on a hot dish and serve, with any de- 
Bired sause or catsup. 

FILLETS OB SLIGED FISH^ FBIED. 

When the fish is too large to fry whole, cnt into slices 
and place them in a crock ; season with pepper, sait, oil, 
lemon juice, and chopped parsley. Turn the fish in this 
mixtnre so that ail parts may become well saturated 
with the seasoning. When wanted, drain, wipe dry and 
dip each pièce separately in flonr; drop into boiling 
lard; take it up as it browns, and ornament the dish 
with a border of f ried parsley. Send to table with sance 
to snit the taste. 

TBOUT STUFFED AND BAKBD. 

Stuff one or more fish, with any stnffing desired; 
score them well and put in a buttered pan to bake ; sea- 
son with pepper, sait and chopped parsley, moisten 
them with a little essence of mushrooms or catsup and 
butter. Bâste every five minutes until they are done; 
remove the fish to a hot dish. Throw a little wine or 
vinegar into the pan, and stir it to detach the crust 
from the pan; boil this sauce down, add a little more 
butter and pour over the fish. Mushrooms are an im- 
provement to the sauce; but if not convienient, tomato 
sauce will answer. 

TEGUT A LA VENITIENNE. 

Af ter well-cleaning your trout, make slashes in the 

back, and insert butter roUed in parsley, lemon, thyme, 

asU, chives ail minced very fine; pour some salad oil 
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over ît, and let ît lie for half an hour; cover ît wîth 
bread crumbs and chopped sweet herbs, boil ît over a 
clear flre which îs not too quîck, and serve it with sance 
No. 13. 

BROILED SPANISH MAGKEBEL. 

Split the mackerel down the back; season wîth -pep- 
per and sait, rub ît over wîth oïl, place ît on a grîdîron 
over a moderate fire and, when browned on one sîde, 
turn. If ît îs a very large fish, dîvîde ît and broîl one 
half at a tîme. When done, place ît on a dîsh, and put 
butter, parsley and lemon juîce over ît. Serve wîth 
sauce No. 13. 

BEOILED FLOUNDER. 

Thîs îs cooked just as the Spanîsh mackerel în the 
precedîng receîpt; and may be sent to table wîth the 
same sauce, or sauce a PAurore No. 14. 

FLOUNDERS AND MULLBTS FRIED. 

Thèse fish are very fine when fresh from the waters 
of Lake Ponchartraîn. Flounder îs better broîled, but 
stîU îs very nîce frîed. Clean and dry the fish. Do not 
eut them în pièces, but score them across îf very large. 
Hâve lard or bacon fat very hot; roU the fish în flour 
and drop înto the boîling fat. Let them cook untîl 
brown, and serve wîth sauce No. 15. 

PLAIN BOILED RED FISH OR RED SNAPPER. 

Wash the fish; when cleaned, wîpe ît dry and rub ît 
over wîth lemon juîce and sait. Put ît în a fish kettle 
or other vessel to boîl, cover it wîth soft water and 
throw în a handful of sait. As soon as ît begîns to boîl, 
skîm ît and let ît sîmmer ; hard boîling breaks the flesh 
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before it is cooked thoroughiy. When done, lift it out 
of the water wîth a drainer, slip it carefuUy on a dish 
and send to table with sauces No. 13 and No. 3. 

EED-FISH A LA PROVENÇALE. 

Have properly cleaned, a médium sized flsh ; score it 
deep then put in a large dish and cover with a pickle or 
marinade made of two sliced carrots, two onions, some 
parsley and bay-leaves, three cloves of garlic, pepper 
and sait, the juice of two lemons, and a gill of salad 
oil. When thoroughiy flavored, remove the fish from 
the marinade and bake thre-quarters of an hour, bast- 
ing frequently with wine and butter. When done, put 
it on a platter and keep hot. Add half a bottle of wine 
and some cayenne pepper to the marinade; stew well 
and strain over the fish. Garnish with eut lemon, 
pprîgs of parsley and capers. 

i 

BAKED AND STEWED CODFISH. 

Scald for ten minutes some soaked codfi^h, ib should 
soak ail night; then scrape it white, pick it in flakes, 
and put it in a stewpan with a tablespoonful of nice 
lutter worked into as much flour, and milk enough to 
moisten it. Let it stew gently ten minutes ; add pepper 
to taste, and serve hot. Slice hard-hoiled e^gs over it, 
and sprigs of parsley around the dish. 

If the fish is to be baked you must put it oa to scald, 
as above, af ter soaking ail night ; you must then put on 
double as much Irish potatoes as tlie quanti ty of cod- 
fish. Boil them, mash them, and then pick up the cod- 
fish fine, seasoning it with butter and peppBr; moisten 
it with two beaten eggs, a little chopped onîon, and 
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mîlk if necessary. Make ît ail înto a large soft pat, or 
cake, smooth it with a knife blade and put it in the 
stove to be browned lîghtly. 

CODFISH CAKES. 

Soak the codflsh ail night, then scald for ten minutes ; 
put to it an equal quantity of potatoes boiled and mash- 
ed; moisten it with beaten eggs, a bit of butter and a 
little pepper; form it into round cakes, about ha^f an 
inch thick, poll them each one in flour, and fry in hot 
lard until they are a délicate brown. The lard must be 
boiling, and the cakes fried gently. 

COD AU BEURRE ROUX. 

Cod; a little browned butter; a little flour; sugar; 
one onion; tablespoonful of vinegar. 

For cod au beurre roux, boil a pièce of cod and sep- 
arate it into flakes ; brown some butter, dredge in a lit- 
tle flour, and a little sugar in powder, and in this fry 
some slices of onion a fine brown ; throw in the vinegar, 
boil it up, pour over the fish, and serve it with crisp 
parsley. 

OYSTER STUFFING FOR TURKBY. 

Take three or four dozen nice plump oysters, wash 
and beard them, add to them a tumberful of bread 
crumbs ; chop up a tumblerf ul of nice beef suet ; mix to- 
gether, and moisten with three eggs; season with sait, 
pepper, a little butter, a teaspoonf ul of mace, and some 
cayenne pepper. KoU forcemeat into cakes, and fry 
them.. They are pretty laid around a turkey or 
chicken. 
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OYSTBES STEWED WITH CHAMPAGNE. 

Put înto a silver chafing dish, a quarter of a pound 
of butter; lay in a quart of oysters; strew over them 
grated bread whîch bas been toasted, beaten and sifted^ 
some eut parsley and a lîttle pepper and sait ; eover th*" 
top witb bits of butter eut thîn; pour on a pint of 
Champagne, cover and cook. This may be done in a pan 
or oven. 

OYSTERS STEWED WITH MILK. 

Take a pînt of fine oysters, one-half pint of their own 
liquor and a half a pint of milk; boil the liquor, take 
oflf the seum; put in a quarter of a pound of butter, 
pepper and sait, to taste, and serve crakers and dressed 
celery with them. 

STEWED OYSTEES ON TOAST. 

Take the oysters from their liquor, let it settle; then 
strain and add some whole pepper, two blades of mace, 
and three cloves, and put over a moderate fire in a 
block-tin covered sauce-pan; mix a little flour with a 
pièce of butter, as large as a hen's egg for two dozen 
oysters, and stir in the boiling liquor; remove any 
seum which may rise, then put in the oysters and let 
them cook for five minutes. Line a hot oyster dish 
with toasted, well-buttered bread, and pour over it the 
boiling oysters. Only rich juicy oysters will stew to 
advantage. MSlk is always an improvement, but in 
this receipt it can be dispensed with; if, however, it 
is convenient pour in a half a pint just as the oysters 
are put in to boil, as earlier it might curdle. 

OYSTER TOAST. 

A nice little dish for a luncheon or a late supper. 
Scald a quart of oysters in their own liquor, take them 
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out and pound or chop them to a paste; add a little 
cream or fresh butter, and some pepper and sait. Qet 
ready some thin slices of toast moîstened wîth boîlîng 
water, and spread with fresh butter; then, spread over 
the butter the oyster paste. Put a thin slîce of fresh 
eut lemon on each pièce, and lay parsley on the platter. 
Serve this very hot or it will not be good. 

SCALLOPED OYSTBBS. — NO. 1. 

Lay the oysters in a shallow pan or dish with a little 
of their own liquor, some pepper, sait, chopped parsley, 
butter, and grated bread erumbs. Hâve a layer of bread 
crumbs on the top of the pan, and set it in the oven to 
bake a light brown. They should be served hot with 
tomato or walnut catsup poured over them. 

SCALLOPED OYSTEES. — ^NO. 2. 

Procure any quantity of oysters desired, and place in 
a baking dish; put alternate layers of oysters and 
pounded crackers; season each layer with sait, pepper 
and butter. When fiUed, pour on enough milk to soak 
the crackers, and bake forty minutes. Serve hot. 

OYSTERS FEIED. 

Take large oysters from their own liquor; dry and 
lay them in a towel till you beat, very hot, a cup of lard 
in a thick-bottomed pan. Dip each oyster in wheat 
flour, or roUed cracker, until it will hold no more; then 
lay it in the pan. The fire must be moderate, or the 
oysters will scorch before cooking through. They will 
brown on one side in five minutes, then turn them. 
Oysters may be dipped in beaten egg and roUed cracker, 
and then f ried. 
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OYSTBE PICKLE. VBEY EASY AND NICE. 

Wash four dozen oysters; let them be fine and large, 
with plenty of theîr own liquor. Pick them carefuUy, 
strain their liquor and to it add a dessertspoonful of 
pepper, two blade» of mace, a tablespoonf ul of sait, and 
a cup of strong wlne vinegar. Simmer the oysters in 
this flve minutes, then put them in small jars. Boil thé 
pickle again, and when cold add acup of f resh vinegar ; 
and fill up the jars, cork them, and set away for use. 

VEAL SWEETBREAD AND OYSTEE PIE. 

The sweetbread of veal is the most délicate part of 
the animal. Boil it tender, season with pepper, sait and 
butter; put in two dozen oysters; thicken their juice 
with a cup of cream, a tablespoonf ul of butter, the yolks 
of two hard-boiled eggs, and a tablespoonful of flour. 
Pour ail in a deep pan, and cover with paste and bake. 
If there is too much liquid, keep it to serve with the 
pie, if necessary, when baked. After baking, the pie is 
sometimes too dry. 

BEEFSTBAK AND OYSTEE PIE. 

Ont three i)ounds of lean beef steak. Sait, pepper and 
fry quickly so as to brown without cooking through; 
then place in a deep dish. Get four dozen oysters, 
beard them, and lay them in the pan over the beef ; sea- 
son with sait and pepper. Take the gravy in which the 
steaks were fried, pour ont some of the grease; dredge 
in a tablesjwonf ul of flour, let it brown and add to it a 
pint of good beef broth, then put in a wine-glassful 
of mushroom catsup, some of Harvey's or Worcester- 
shire sauce ; beat it, and let it boil up a f ew times, then 
pour it over the oysters and steak. When the gravy 
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has become cool, cover the pîe with a good puff paste, 
and bake it for an honr and a half . 

FBIGASSE OF GRABS. 

Take six nîce fat crabs, wash them, and while alive 
chop off the claws; then clean the rest of the crabs 
carefnlly and lay them in a dish. Chop up two onions 
fine, fry them in a tablespoonful of butter and lard 
mixed ; when brown and soft stir in a large spoonf ul of 
flour, which must also brown nicely; throw in some 
chopped parsley and a little green onion, and when they 
are cooked pour on a quart of boiling water — ^this is 
the gravy. Now put in the crabs without parboiling. 
Let them simmer in the gravy for half an hour, and 
serve with boiled rice. Parboiling crabs destroys their 
flavor ; they should be alive to the last moment. 

SOFT-SHELLED GBABS^ FBIED. 

Clean the crabs properly, dip them into roUed 
cracker, and fry them in hot lard salted. They must 
be dried caref uÛy bef ore f rying, or they will not brown 
well. Serve with any favorite sauce. 

TO DBESS A TUBTLB. 

Cut oflf the head and let it bleed well. Separate the 
bottom shell from the top with care, for fear of break- 
ing the gall bag. Throw the liver and eggs, if any, into 
a bowl of water. Slice oflf ail the méat from the under- 
shell and put in water also; break the shell in pièces, 
wash caref uljy and place it in a pot; cover it with 
water, and add one pound of middling or flitch of 
bacon with four chopped onions. Set this on the flre to 



32 LA CUISINE CREOLE. 

boil. (If preferred, open and clean the chitterlings or 
intestines also — some use them.) Let this boil gently 
for four hours ; keep the lîver to f ry. While the under- 
shell is boiling, wash the top-shéll neatly, eut ail the 
méat out, cover it up and set it by. Parboil the Ans, 
clean them perf ectly ; take off the black skîn and throw 
them into water. Niow eut the flesh removed from both 
shells, into small pièces; eut the fins up; sprinkle with 
sait, cover and set them by. When the pot containing 
the shells, etc., has boiled four hours, take out the 
bacon, scrape the shell, clean and strain the liquor, 
pour back in the pot about one quart, and put the rest 
by for the soup ( Turtle Soup No. 2 ) . Pick out the nice 
pièces strained out, and put with the fins in the gravy. 
Add to the méat one bottle of wine, one gill mushroom 
catsup, one gill of lemon pickle, cloves, nutmeg, sait, 
pepper, and one pound fresh butter rolled in flour. 
Stew together; take out the herbs, thicken with fioup 
and put in the shell to bake with a puff paste around 
it. Trim with eggs. 



^^GRENOUILLES FRITES/^ OR FRIED FROGS. 

i 

Use only the hind-quarters of the f rogs. Af ter wash- 
ing them in warm water, soak well ; then put them into 
cold vinegar with a little sait, and let them remain one 
op two hours, after which, throw them into scalding 
water, and remove the skin without tearing the flesh. 
Wipe them dry, dust flour on them and fry in butter or 
sweet oil, with plenty of chopped parsley. When brown, 
dust pepper and a little sait over them, and garnish 
with crisped parsley. Stewed frogs are seasoned with 
butter, wine, beaten eggs and parsley chopped fine. 
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TBRBAPIN. 

Lîke crabs and lobsters, terrapins are thrown alive 
into boiling water and let boîl till the outer shell and 
toe-nails can be removed. Then wash and boîl them 
în salted water tîU the fleshy part of the leg îs tender. 
Put them in a bowl or deep dish, take off the second 
shell, remove the sand bag and gall bladder, and eut oflf 
the spongy part. Cut up the méat, season ît with sait, 
pepper, cayenne and mace, thicken with butter and 
flour, and cook. Just before serving put in a gill of 
sherry wine for every terrapin, and pour ail over hot 
buttered toast. 
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CObO /lieATS AND HOW TO SCRVe THe/W. 



TO SERVE PIGKLED OYSTEBS. 

Take them f rom the pickle jar, put them into a glass 
dish^ and omament it with the tender, délicate leayes 
of celery and parsley. Serve with bread and butter 
sandwiches. 

TO SERVE MEAT OR GHICKEN PIE. 

Lay a f ringed napkin in a waiter or plate larger than 
the dish in which the pie is baked; set the pie on it; 
turn up the edges of the napkin against it, and put 
sprigs of parsley or délicate green leaves of celery on 
the edge of the plate to keep the napkin in place. 

A NICE WAY TO SERVE COLD MEAT. 

Cut cold roast beef in slices, put gravy enough to 
cover them, add two tablespoonfuls of wine or catsup. 
If there is not enough gravy, make more by putting hot 
water and a good bit of butter, with a spoonful of 
browned flour. Let it stew gently. If liked, a sliced 
leek with a bunch of parsley may be added. Serve 
mashed potatoes with it This is equal to beef a-la- 
mode. 

GLAZING FOR TONGUE^ HAMS, ETC. 

Boil a shin of beef and a knuckle of veal for twelve 
hours in three or four quarts of water. Put in spices, 
herbs, and vegetables, the same as for soup; keep it 
boiling till it is reduced to a quart, then strain through 
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a sieye and put away for use. This makeâ fine gravies, 
and îs extremely useful to finish off baked hams, 
tongues, and cold roasts. 

BBAISED T0N6UE WITH ASPIC JELLY. 

Boil thie tongue until tender, then place it in a stew- 
pan with two onions, a head of celery, four cloves, and 
sait and pepper; cover ît with the liquor it was boîled 
in ; add to it a glass of brandy, a tablespoonf ul of sugar, 
a blade of mace, a bunch of thyme, and a bunch of pars- 
ley. Let it simmer gently for two hours. Take ont 
the tongue, strain the liquor it was boiled in, and add 
to it a box of Cox's gélatine which has been soaked in 
a goblet of cold water. Heat it and i)our over the 
tongue. Serve cold. 

SËAS0NIN6 FOR SAUSAGE MEAT. 

Chop up and run your sausage méat through the cut- 
ter, and to every pound of the ground méat, allow a table- 
spoonful of sait, a teaspoonf ul of mixed black and red 
pepper, a quarter of a teaspoonf ul of saltpetre, and a 
half cup of sage and sweet marjoram. If you prefer it 
you may substitute for the sage some thyme and sum- 
mer savory. 

SEASONING POB STUFFING VEAL^ PIG OB TUBKEY. 

When much seasoning is required it is well to keep 
it prepared on hand. It should always be kept well 
stopped. Dry a pound of sait ; grind an ounce of white 
or black pepper; dry and powder two ounces of thyme 
and one of sweet marjoram ; grate one ounce of nutmeg, 
and mix with half a pound of bread crumbs dried in a 
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slow oven, three eggs, a quarter of a pound of butter 
or suet, and a cup of finely chopped parsley. 

LIVER AND HAM FOECEMEAT FOR STUFFING. 

Take a calf s lîver, or the lîvers of three or four tur- 
keys, or geese; lay them in cold water, till ready to 
use them ; eut with them the same quantîty of fat ham 
or bacon; throw them into a saucepan, and let them 
fry a good brown; season with sait, pepper, spîces, 
chopped mushrooms, parsley and three shallots. 
When soft, chop them fine, or else pass them through 
a sausage grinder. Thîs receipt can be used for raîsed 
pies, or, as an addition to turkey stufBing. 

AROMATIO SPICES FOR SEASONING MEAT PIES^ ETC. 

Take an ounce each of mace and nutmeg, two ounces 
of cloves, two of pepper corns (whole pepper will do), 
marjoram and thyme, each one ounce, bay leaves half 
an ounce. Dry the herbs well flrst; put the spices and 
herbs in a paper closely folded, to keep in the aroma, 
and place them in a slow oven to dry for an hour, or 
two; then pound and sift them, through a sieve. Cork 
tightly. 

TRUFFLES AND CHESTNUT STUFFING FOR A PIG. 

Many persons like truffles for stuffing for a roast 
pig ; they should be mixed with fat bacon, livers of veal 
or fowl, sweet herbs, pepper, sait and butter. Chest- 
nut stuffing is prepared by roasting sixty chestnuts. 
Eemove their hulls while hot, and pound them fine, 
add four ounces of butter, run this through a sieve, 
and add to it a few green onions, of cîjjyes, sweet basil, 
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parsley and thyme; grate în a nutmeg, put în pepper 
and sait, and bînd it, with three eggs. Stuflf the pîg 
with it and serve with tomato sauce. 

LIVEB AND TRUFFLB STUFPING FOR A PIG OE TUBKBY. 

Pare and eut înto small pièces a pound of truffles, put 
them into a stewpan with a large spoonful of butter, 
one-half pound of fat bacon, chopped very fine; add a 
spoonful of black pepper, a clove of garlic, a little sait, 
a bunch of sweet basil and thyme, dried and powdered ; 
add also half a pound of nice veal liver, boiled and 
grated. Set this ail on the fire, let it cook until the 
truffles are soft, then mash with a wooden spoon; take 
it ofif to cool it, and stuff the pig with the forcemeat. 
Baste the pig with sweet oil, which is better than but- 
ter. It is supposed the pig cornes f rom the butchers ail 
ready for stuflSng and baking. If the stuflSng is desired 
for a turkey, add a quarter of a pound of bread crumbs 
and two beaten eggs, and baste the turkey with butter, 
instead of oil. 

NICE FORCEMEAT^ FOR STUFFINGS^ ETC. 

Take equal quantities of cold chîcken, veal and beef ; 
shred small and mix together ; season with pepper, sait, 
sweet herbs, and a little nutmeg, i. e.^ if intended for 
white méat or anything delîcately flavored, but if 
meant for a savory dish add a little minced ham, and 
garlic; pound or chop this very fine (it is well, and 
saves trouble, to run it through a sausage chopper), 
and make it in a paste with two raw eggs, some butter, 
marrow or drippings; stuff your joint, or poultry, 
and if there is some not used, roU it round the balls, 
fiour them and fry in boiling lard. This is a nice gar- 
nish for a side dish. 
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SAUC6S FOH JieATS AND GA/yi6. 



NO. 1. — ^DUCK SAUCE. 

Boil six large onîons ; change the water two or 
three times whîle it îs boîling, whîch takes away the 
strong taste. When soft, chop and put them in a 
saucepan with two large spoonsful of butter, a little 
pepper and sait; now add either mushroom catsup, a 
cup of vinegar or a cup of wine, whichever is preferred. 

NO. 2. — BEOWiN ONION SAUCE FOR POULTEY, ETC. 

Slice three onions after peeling them; fry them a 
bright brown in a spoonful of butter; sprinUe a little 
flour in, and let it brown also; add sait, pepper, and 
also sage, if for goose or duck, and parsley and thyme 
if for chickens or roast méat; add a cup of the liquor 
in which the fowl was cooked, let it boil up and add a 
cup of the liquor in which the fowl was cooked, let it 
boil up and add a tablespoonful of catsup. 

NO. 3. — MUSHROOM SAUCE. 

Peel and wash the mushrooms, eut them in small 
pièces, and put them in a saucepan; cover them with 
water, and let them boil soft ; then stir in butter, mixed 
in flour, until it is thick enough to form a nice sauce; 
add pepper and sait. 

NO. 4. — MINT SAUCE FOR SPRING LAMB. 

Wash carefuUy a cup of tender green spear mint, 
chop it fine, and mix with it half a cup of sugar and a 
cup of good vinegar. 
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NO. 5. — ^WHITB ONION SAUGB. 

Pcel and boîl six whîte onîonc, and when tender pour 
off the water ; chop the onions small, and add to them a 
cup of hot milky a large spoonful of butter, and pepper 
and sait to taste. Thicken with a little flour if pre- 
ferred. 

NO. 6. — TOMATO SAUCE^ PLAIN. 

Peel and slice twelve tomatoes, pick out the seeds; 
add three pounded crackers, sait and pepper; stir 
twenty minutes and serve. 

NO. 7. — CRANBEBBT SAUCE. 

Stew cranberries till soft; when soft, stir in sugar; 
scald a few minutes and strain, or not, just as you 
please ; it is good either way. 

NO. 8. — SALAD SAUCE OR DBESSING FOR LBTTUCB. 

Take the yolks of two hard-boiled eggs, rub them to 
a paste in a bowl with a tablespoonf ul of mustard and 
one of sweet cream; add gradually two tablespoonf uls 
of sweet oil; when well mixed add the yolk of a raw 
^Sy ^^ g)^^ the paste a délicate smoothness; a little 
sait, a spoonful of sugar, and one tablespoon and a half 
of fine vinegar. 

NO. 9. — SAUCE PIQUANTE FOB COLD MEAT. 

Slice two onions, fry them in butter; put them in a 
stewpan with a carrot, some sweet herbs, such as dried 
thyme or marjoram, two eschalots, some parsley and a 
clove of garlic; dredge in a spoonful of flour. When 
the carrot îs perf ectly done, mash it in the stewpan with 
a wooden spoon, and when smooth add to it a cup of 
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soup stock. When this boîls up, throw în a cup of 
strong vinegar. Add sait and pepper, and strain. 

NO. 10. — BUTTER AND FLOUE SAUCE OE W'HITE SAUCE. 

Mix a tablespoonful of butter and one of flour; mîx 
over the fire, with a cup of cold water, stirrîng ail the 
time. When this boils, take a quarter of a pound of 
fresh butter, if for a number of guests, and stir în the 
butter quickly, adding a cup of cold water by degrees, 
to keep the butter from oîling; finish with the juice of 
a lemon, and strain. It must be served hot, and made 
only a few moments bef ore it is wanted. It gets oily if 
kept long. Add a spoonful of chopped parsley. 

NO. 11. — CAPEE SAUCE FOR B07LED MUTTON, ETC., ETC. 

» 

Take half a pint of butter sauce and add two table- 
spoonfuls of capers and a little sait. 

NO. 12. — ^PARSLEY AND BUTTER SAUCE. 

Take half a pint of butter sauce No. 10, and add half 
a cup of chopped parsley and the juice of one lemon. 
Pour hot water on the parsley before chopping. 

NO. 13. — LEMON SAUCE FOR FISH. 

To half a pint of butter sauce No. 10, add the juice 
of a lemon and another lemon sliced; take ont the 
seeds, and let ail boil together. This is good with 
broiled Spanish mackerel or pompano, also with 
broiled fish. 
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NO. 14. — SAUCE A I/AVUOKEj FOE FISH. 

Pound the spawn of a lobster very smooth^ with a 
small pièce of fresh butter, and priess it through a sîeve 
înto a stewpan ; season ît îth sait and cayenne ; pour in 
the white sauce and a large spoonful of lemon juice, and 
set it over a clear fire to simmer for a minute or two, 
taking care it does not boil. 

NO. 15. — SAUCE FROIDE. 

Mince quite fine, some parsley, chervil, tarragon, 
chives and burnet; mix them in flve or six tablespoon- 
fuls of oil, or three yolks of hard-boiled eggs rubbed 
down smooth ; add two tablespoonf uls of vinegar, some 
made mustard, sait and pepper ; beat altogether until it 
is smooth and thick, and serve in a sauce-boat. A good 
sauce for fish. 

NO. 16. — CHESTNUT SAUCE FOR TURKEY OR FOWLS. 

Take half a pint of veal stock ; half a pound of chest- 
nuts ; peel of half a lemon ; a cupf ul of cream or milk ; 
a very little cayenne and sait. 

Remove the dark shell of the chestnuts, and scald 
them until the inner skin can be taken ofF. Then put 
them into the saucepan with the stock, the lemon peel 
eut very thin, some cayenne and sait. Let it simmer till 
the chestnuts are quite soft. Rub it through a sieve; 
add the seasoning and cream,* and let it simmer for a 
few minutes, taking care it does not boil, and stirring 
constantly. 

NO. 17. — ^WHITE CELERY SAUCE FOR BOILED POULTRY. 

Take six heads of celery, eut oflP the green tops, slice 
the remainder into small bits and boil in half a pint of 
water until it is tender ; mix three teaspoonf uls of flour 
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smoothly, with a little milk. Add six spoonf uls more of 
milk, stir it in ; add a little sait and a small pièce of 
butter. On boiling take oflf. 

NO. 17 1-2. — CBLERY PUREE FOR TURKEY. 

Chop up six or eight heads of celery, boil them a few 
minutes; drain and put them in a saucepan, with half 
a pound of butter, some white soup stock, a little sugar, 
peppep and sait; cook till soft, then straiu it through 
a sieve, beat it again and add a cup of milk or cream. 

NO. 18. — WHITE CUCUMBER SAUCE FOR MEATS. 

Take four or five cucumbers ; three-quarters of a pint 
of veal stock; the yolks of three eggs; a little cayenne 
pepper and sait. 

Peel and take ont the seeds from the cucumbers, eut 
them into very small pièces and put them into a sauce- 
pan with the stock and seasoning, and simmer it slow- 
ly until they are tender. Then stir in the yolks of the 
eggs well beaten. Make it very bot, but do not let it boil ; 
and serve it up quickly. 

NO. 19. — ^EGGS AND BUTTER SAUCE. 

Boil six eggs hard; when cold, peel them and put 
them into a cup of butter, melted; mix with a little 
flour, make it hot, stir in pepper and sait. Some peo- 
ple like lemon, and many require walnut catsup. This 
is lef t to Personal taste. 

NO. 20. — WINE SAUCE FOR VENISON OR MUTTON. 

Take from the stock pot a pint of the soup ; let it boil 
down to half a pint; season with a dozen cloves a tea- 
spoon of sait, and a little pepper ; then stir in a cup of 
wine, or of currant jelly. 



l 

I 

LA CUISINE CREOLE. 43 

NO. 21. — SAVORY JELLY FOE OOLD TURKBY OR MEAT. 

Put in the pot two pounds of beef ; îf you hâve veal 
or beef bones, break them and throw them in also, but 
they requîre longer boiling to dissolve the gélatine. 
Put in half a pound of sweet ham or bacon^ add ail the 
sweet herbs, such as thyme, basil^ parsley and mar- 
joram; last of ail, sait and pepper to taste. Boil for 
three or four hours. When it is suffleiently boiled, 
take off, strain, and put away to cool. Take oflf ail the 
fat and sédiment, and clarify by throwing into ît the 
whites and shells of three eggs; add three blades of 
mace and a eup of wîne or lemon juice. Place it again 
on the fire, let it boil a few times, and strain it through 
a jelly-bag. When well made it is delieious with cold 
turkey, and under the name of "aspic jelly," figures in 
the finest French cooking. 

NO. 22. — TOMATO SAUCE^ RICH AND VBRY FINE. 

Take a dozen large ripe tomatoes, pick off the stalks ; 
extract the seeds and watery juice by squeezing them in 
the hand. Place the pulp in a stewpan with four 
ounces, or a quarter of a pound, of raw ham, eut into 
cubes ; a dozen small eschalots and a bunch of thyme or 
parsley. Throw in a little butter, and f ry ail gently until 
the tomatoes soften suffleiently to be passed through a 
strainer. Mjix this purée with a cupful of good soup- 
stock or other soup ; add the strained juice of the toma- 
toes, and let boil fifteen minutes, then set it by to 
clarify. Serve it hot. When canned tomatoes are used, 
omit the flrst directions. 

NO. 23. — BROWN OYSTBR SAUCE. 

Prépare this just as white oyster sauce (No. 24) ; 
only you use brown gravy instead of cream, as in white 
oyster sauce. 
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NO. 24. — ^WÎHITE OYSTER SAUCE. 

Put three dozen oysters in a stewpan, without their 
juîce, which save; mix with the oysters, half a pound of 
butter, thickened with flour (work ît well with a 
spoon) ; season with cayenne pepper and sait, and thin 
with a cup of milk or eream, and a cup of oyster juice. 
Boil altogether for ten minutes. 

NO. 25. — OYSTEB SAUCE FOR BOILED TUBKEY. 

Put three dozen oysters in a stewpan; save their 
liquor in a bowl ; mix with the oysters half a pound of 
butter and flour, worked together, and season with 
cayenne pepper and sait ; thin this now with the liquor 
from the oysters and a cup of cream. Let it boil ten 
minutes and serve on the turkey. 

No. 26. — ^SAUCE PIQUANTE. 

Put a large spoonful of sweet butter in a stewpan, 
slice into it two onions, two carrots, a lîttle thyme, two 
cloves, two eschalots and a bunch of parsley; add, if 
liked, a clove of garlic. Let them cook until the carrot 
is soft, then shake in a little flour ; let it cook flve min- 
utes more, and add a cup of beef or veal stock, and half 
a cup of strong vinegar; skim and strain through a 
sieve. Add sait and pepper when boiling. This is nice 
on cold méat. 

No. 27. — STOCK FOR SOUPS OR GRAVIES. 

Break the bones of a knuckle of veal, add to it a pound 
of lean beef and a half pound of lean ham ; stew in two 
quarts of water until it is reduced to one. If for gravy, 
add to it two carrots, two turnips and two heads of 
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celery. When the vegetables are soft, strain and ^eep 
for use. Water added to gravies spoils them. 

No. 28. — ^BGG SAUCE WITH LEMON. 

Boîl six eggs ; when cold, take off the shells, and slice 
them into a cup of melted butter ; add pepper and sait, 
and stir constantly while heating. Add the juice of a 
lemon, or vinegar, or catsup as preferred. This sauce 
is equally good for boiled flsh or poultry. 

No. 29. — HOBSE RADISH SAUCE. 

To a spoonful of mustard add three table spoonfuls 
of vinegar and a little sait; if you hâve it, put in two 
spoonfuls of cream. Grate into this as much horse 
radish as will thicken it; then mash a clove of garlic, 
and your sauce is ready. 

No. 30. — TO KEEP HORSB BADISH. 

Grate the root, and pour strong vinegar over it, and 
bottle. This is fine for roast méat. 

No. 31. — SAUCE ROBERT. 

Cut into small pièces four large onions; brown them 
with three ounces of butter and a spoonful of flour. 
When yellow-brown, pour on them half a pint of veal, 
or beef gravy, or soup ; let ail simmer for half an hour ; 
season with sait and pepper, and at the moment of 
serving, add a désert spoonful of made mustard. 

No. 32.-HPIQUANT TOMATO SAUCE. 

Mash half a dozen ripe tomatoes (pick ont the seeds), 
put them in a stewpan with slieed onions, and a litte 
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méat grayy; let them simmer, till nearly dry, then add 
half a pint of brown gravy, left of cold méat, and let it 
cook twenty minutes. Straîn and season wîth cayenne 
pepper, sait and lemon jnîce. Ttoragon vînegar may 
be used înstead of the lemon juîca 

No. 33. — GBEAM SAUCE. 

Put a quarter of a pound of butter in a stew-pan, with 
a small tablespoonful of wheat flower, a teaspoonf ul of 
chopped parsley, and the same of young onions, or escha- 
lots, chopped fine; add a saltspoonful of sait, and the 
same of pepper, and a grated nutmeg. Mix thèse well 
together, then add a glass of cream, or rich milk, set it 
over the fire, and stir it wîth a silver spoon until it is 
ready to boil; if it is too thîck, add more milk. This 
sauce shouid be stirred for fifteen minutes. Extract of 
celery improves it. Serve with boiled rabbîts, méat or 
poultry. 

No. 34. — ^APPLB SAUCE. 

Peel, quarter, and core some rich, tart apples ; add a 
very little water, cover and set them over the fire ; when 
tender, mash them smooth, and serve with roasted pork, 
goose, or any other gross méat. 

No. 35.^ — CRANBERRY SAUCE. 

Wash and pick a quart of cranberries ; put them into 
a stew-pan, with a teacupful of water, and the same of 
brown sugar ; cover the pan and let them stew gently for 
one hour ; then mash them smooth with a silver spoon ; 
dip a quart-bowl in cold water, pour in the stewed cran- 
berries, and leave till cold. Serve with roast pork, ham, 
turkey or goose. 
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No. 36. — SAVORT SAUCE FOB A BOAST GOOSB. 

A tablespoonful of mode mustard^ half a teaspoonful 
of cayenne pepper, and three spoonfuls of port wînc. 
When mîxed, pour thîs (hot) into the body of the goose 
before sendîng ît up. It wonderfully împpoves the 
sage and onions. 

No. 37. — ^PRIBD PEACHES FOB SAUCE. 

« 

Take peaches, not fuUy ripe, wash and wîpe them; 
then eut them in slîces a quarter of an inch thîek, and 
fpy în the pan, after pork. Serve wîth the méat. Thîs 
is a Sonth Garolina dish. 

No. 38. — ^FBIED APPLBS, AS A BELISH. 

Wash fine, faîr apples wîthout parîng; eut them în 
slîces an eîghth of an înch thîck, and fry în hot lard, 
or i)ork fat. Serve wîth frîed pork. 

No. 39. — ^BICH LEMON SAUCE^ FOB PUDDINGS. 

Boîl a fresh lemon în plenty of water, untîl a straw 
wîU penetrate ît, then eut ît în slîces, and each slîce in 
quarters; add a teacupful of sugar, and the same of 
butter, wîth a large teaspoonful of wheat flour worked 
into ît; put ail together into a stew-pan, and stîr in 
gradually half a pînt of boilîng water ; keep ît over the 
fire for ten minutes, stirring ît ail the time, then serve 
wîth half a nutmeg grated over. 

No. 40. — HABD SAUCE. 

Beat a quarter of a i)ound of butter to a cream, then 
stîr into ît half a pound of pulverîzed whîte sugar, and 
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beat it nntil it is light. A wineglass of wine or brandy 
may be added. Grate nutmeg over it. Put it on ice if 
the weather is warm. 

No. 41. — TO KEBP HOBSE-BADISH FOB SAUCE. 

Grate a quantity in season^ and keep it in bottles 
fiUed with ôtrong vinegar. A clove of garlic added td 
each bottle is an improvement. 

No. 42. — TO MAKB GOOD vinegab; No. 1. 

Mix a quart of molasses in three gallons of rain water ; 
add to this, one pint of sharp yeast. Let it ferment 
and stand four weeks ; you wîU then hâve good vinegar. 

No 43. — ^ANOTHEB WAY TO MAKB VINEGAB ; No. 2. 

To make good pickles or sauces of several kinds^ 
good vinegar is required. To a gallon of water put two 
pounds of coarse brown sugar ; boil and skim it for half 
an hour. Put it in a tub or jar to ferment ; add to it in 
the tub a slice of raised wheat-bread soaked in yeast. It 
can be bottled oflf or put in a cask in a week or two, but 
must be left unstopped, and the bung covered with 
muslin to keep out insects. 

No. 44. — TO MAKE GOOD VINEGAB FOB PICKLES. 

To a gallon of whisky add four pounds of brown 
sugar, a cup of yeast, and seven gallons of water. Put 
it into a demijohn or keg. If you set the vinegar in 
April, it will be good in November to pickle with. 
Cover the mouth of the vessel with muslin, to keep out 
Aies or insects, which trouble and sometimes ruin vine- 
gar while making. When sharp and clear, bottle it. 
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No. 45. — TO MAKE GOOD AND CHEAP VINBGAB. 

Take three quarts of molasses, add to it eight gallons 
of rain water ; tum the mixture into a clean cask, shake 
it well two or three times, throw in a f ew spoonf uls of 
good yeast, or two yeast cakes; place the cask in a 
warm place, and in ten days throw in it a sheet of 
common brown paper, smeared with molasses ; it should 
be tom into narrow strips. This paper seems necessary 
to form mother, in making vinegar, unless you usq 
whisky to commence the fermentation; then paper is 
not necessary. 
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eNTRees. 



KIDNBY AND MUSHBOOM STEW. 

Cut the kidnejs înto slices, wash and dry them care- 
f uUy ; pepper and sait them, rôU them in flonr, and f ry 
in butter till of a délicate brown color. Pour some 
plain beef stock, or beef gravy, in Jhe pan ; add a chopped 
onion, and stew for half an hour ; then put în a cupf ul of 
mushrooms, and cook for fifteen minutes. Mushroom 
catsup will serve as a substitute. Use one-half the 
quantity of catsup. 

STEWBD LAMB OHOPS WITH GEEEN PEAS. 

Season the chops with pepper and sait; roll in flour 
and f ry to a pale brown. When done, if the chops are 
very fat, pour some of it into the stock-pot and cover 
the chops with boiling water. Parboil a pint of green 
peas ; add them to the chops, together with a large spoon- 
f ull of sweet butter. Dredge in a spoonf ul of flour, and 
let ail stew gently for half an hour. 

lEISH STEW. 

Take from one to three pounds of loin of mutton, or 
ribs of beef ; cut it into chops ; add by weîght as many 
white potatoes, sliced, as there is beef. Throw in from 
two to six chopped onions, according to size, some pep- 
per and sait, and a large spoonf ul of butter to each pound 
of méat. Let ail stew gently for two hours and serve 
with boiled rice or macaroni. 
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PIGEON STBW. 

Pick and wash the pigeons, stuflE them with bread 
crumbs, parsley, pepper, sait and butter mixed; dust 
with flour, and put into a pan to brown. Add butter 
and a little soup-stock or gravy. Stew gently until 
tender. Bef ore dishing add a glass of wine if approved, 
if not, a little more stock, if the gravy has become too 
thick. 

TEIPB WITH MUSHROOMS. 

Clean and parboil tripe before cooking. When it is 
white and tender, eut it into pièces suitable to fry; 
pepper and sait it, and dip it in flour or rolled cracker, 
then drop it into hot bacon fat. When browned on both 
sides, take up and make a gravy of some of the fat in 
which it was f ried, a little flour, and a wineglass of good 
vinegar. Plour this around the tripe and serve with 
mushrooms. 

STEWED TRIPB^ PLAIN. 

Ont a pound of tripe in long narrow pièces, lay it in 
a stew-pan and add a cup of milk, or milk and water, 
a pièce of butter as large as a hen's egg, a tablespoonf ul 
of flour sif ted in, a bunch of parsley, and a green onion, 
if desired. Cook slowly for nearly two hours. 

TO FEY TEIPE BBOWN. 

It must be thoroughly boiled and tender, or no f rying 
will make it good. Let it be perfectly cold, eut it in 
pièces, roU each pièce in sait, pepper and flour, and 
fry brown in bacon grease. Frying tripe in lard makes 
it tasteless. When nicely brown take it up, dredge a 
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little floup in the gravy, and put în a half cup of vînegar. 
Serve in a sauceboat^ or pour over the tripe as pref erred. 



SGALLOPS OP MUTTON^ WITH MUSHBOOMS. 

" Sautez/' or fry the scallops brown, then pour off the 
fat; add a glass of wine, a dozen button mushrooms, 
three ounces of truffles eut în pièces, and a cup of broth, 
or the stock of plain soup without yegetables. Simmer 
gently, and finish by adding the juice of a lemon. 



HASHED BEEF^ PLAIN. 

Slice some beef in very thin pièces, season with pepper 
and sait, and shake a little flour over it. Next, chop a 
médium sized onion and put it (without the beef) into 
a stew-pan with a tablespoonf ul of mushroom or tomato 
catsup. Boil for a f ew minutes, then add a pint of broth, 
stock, or gravy-soup; boil it down to half the quantity. 
Five minutes before serving, throw in the cold sliced 
beef ; let it boil five minutes and serve on toasted bread. 

SANDWICHES. VBEY FINE. 

Take half a pound of nice sweet butter, three table- 
spoonfuls of mixed mustard, the same of sweet oil, a lit- 
tle sait, pepper and the yolk of an egg. Put it over the 
fire and stir till it thickens ; set it by to cool and chop fine 
some tongue or boiled ham. Cut the bread thin, then 
spread on the dressing and over it put a layer of ham 
or tongue. Press the slices of bread hard together, 
trim the edges and garnish with curled parsley. 



LA CUISINE CREOLE. 53 

SANDWIOHES OP VABIOUS KINDS^ FOE PIC-NICS. 

Home-made bread cuts better for sandwiches than 
baker's bread, so if you wish the sandwiches very nice, 
it is better to make a loaf at home. For bread and but- 
ter sandwiches, eut the bread very thin, spread it evenly 
with sweet butter, and lay the buttered sides together. 
Lay them in circles on a plate and put parsley on top of 
them. Sandwiches may be made with cheese sliced and 
placed between the buttered bread, or with hard-boiled 
egges sliced or chopped, and put between. The best are 
made with boiled smoked tongue or ham, with French 
mustard spread over the butter. 

TO MAKE PBBNCH MUSTARD. 

Put on a plate an ounce of the best mustard, add to it 
sait, a clove of garlic or a f ew tarragon leaves. Mince 
the garlic, stir it in, and pour on vinegar till it is of 
the proper thickness for use. 

VBAL HASH FOR BREAKFAST. VERY NICE. 

Take a pint cup of cold veal eut small, dredge it with 
a spoonf ul of flour, and add a pièce of butter the size of 
a hen's egg. Put ail in a stew-pan with half a pint of 
water; cover up and put it on the stove; let it simmer 
for an hour at least, stir it occasionally and add to it 
some parsley and sweet herbs. Just bef ore serving add 
a teacup of milk, and serve on toasted bread. 

PLAIN VEAL AND HAM PIE. EASILY MADE. 

Cut a pound of veal and a pound of ham into slices, 
sait them slightly ; chop a cupf ul of mushrooms, a bunch 
of parsley some eschalots, and f ry them lightly ; add to 



54 LA CUISINE CREOLE. 

them a pint of soup stock, boil it together for flve min- 
utes and ponr it into the piepan where you hâve placed 
youp ham and veal. Put a dozen hard-boiled yolks of 
eggs in among the contents of the pie, cover it with a 
nice paste and bake it one hour and a half . 



FBIGANDELLONS OF COLD VEAL OB MUTTON. 

Mince the méat very fine, soak a thick slice of bread in 
boiling milk, mash it, and mix it with the cold méat ; add 
a beaten egg ( or two if you hâve more than a quarter of a 
pound of méat), some chopped parsley and thyme, a 
little grated lemon peel, pepper and sait ; make this into 
cakes, and fry in butter or lard. Serve them dry on a 
serviette, accompanied wîth a gravy made f rom the bones 
of the minced méat which niust be cooked with an onion, 
a little butter and flour, and milk; when brown it is 
ready. 

VEAL AND HAM BAISED PIE^ OB TIMBALE. 

Lard two pounds of lean veal well with strips of fat 
bacon, and add two pounds of ham. Line a deep pan or 
mould with rich paste ; lay in the bottom of this a layer 
of liver forcemeat, then the veal and ham, and so on 
in alternate layers, till the dish is f ull. Season between 
each layer with thyme, bay leaf, marjoram, or any dried 
and pounded sweet herbs ; fill up the hoUow places, and 
cover the pan with paste. Decorate the top of the pit 
with eut dough leaves ; make a hole in the top to pour in 
lîhe gravy, and let out the steam. Egg the top of the pie 
and bake it for three hours ; withdraw it f rom the oven, 
and place the point of a funnel in the hole in the top. 
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and pour in about a pint of good gravy oi veal consumé. 
This should be eaten cold. It wîU be jellied ail through 
if cooked enough. 

VBAL SALAD FOE LUNCH. 

To a pint of minced veal add three heads of celery. 
Pour ovep this a dressing made of the yolks of four 
hard-boiled eggs, a tablespoonf ul of dry mustard^ and a 
large spoonful of olive oil. When this dressing is well 
beaten and perfectly smooth, add to it slowly (to keep 
from curdling) four tablespoonf uls of good wine vine- 
gar, a little cayenne and sait. Garnish the dish with 
parsley and celery leaves. 

VEAL SWBETBEEADS, WITH TOMATOBS. 

Set over the flre two quarts of ripe tomatoes; stew 
slowly, and strain through a coarse sieve. Add to them 
four or five sweetbreads, well trimmed and soaked in 
warm water; season with sait and cayenne pepper. 
Thicken with three spoonf uls of flour and a quarter of a 
pound of butter, mixed; cook slowly till doue, and just 
bef ore serving stir in the beaten yolks of three eggs. 

VEAL LOAF FOR LUNCH OR TEA. 

Mince cold roast veal as fine as possible ; add a f ourth 
part as much fat ham, a cup of grated bread, or cracker 
crumbs, and two well-beaten eggs to bind the crumbs 
together; season with sait, and pepper (black and red), 
mix and form it into a loaf. Glaze the outside with 
yolk of egg, and sprinkle over it fine cracker crumbs. 
Bake half an hour, and serve with gravy made from 
the bones, etc., of the veal. Serve the gravy hot. 
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MINGED VEAL AND POACHBD EGGS. 

One pound of cold veal chopped very fine. Boil half a 
pint of sauce till it begins to thicken or glaze ; then add 
a cup of eream and the minced veal ; season wîtli pepper 
and sait. When dished put six poached eggs around 
it, alternately with slices of red tongue or liam. This 
is a niée breakf ast dish, and uses to advantage the cold 
méats from the day previous. 

CALF OB PIG BBAINS FBIBD. 

Wash the brains in sait water, and wipe dry and dip 
in wheat flour or in beaten egg and then in bread 
erumbs. Fry in butter or lard, and season with pepper, 
sait and lemon slieed. 

CALVES^ AND PIGS^ FEET FBIED IN BATTEB. 

Wash and cook the f eet tender, the day bef ore using. 
When wanted, wash and roU them in a little flour to dry. 
Set them by, and make a batter of flour, eggs, milk, and a 
little sait and pepper (one egg is suflttcient to two feet) ; 
take out the largest bones and roll the feet in batter, or 
lay them in a pan with hot lard, and pour the batter 
over them. Fry a délicate brown and serve on toast. 

CALF^S HEAD BOILED OB BAKED. 

HSave a head nicely cleaned, and soak it in sait and 
water to make it look white. Remove the eyes. Take 
out the tongue and sait it. Of the brains make a sepa- 
rate dish. To boil the head put it in a i)ot of lukewarm 
water and boil till very tender. ^erve with sauce made 
of butter, flour and water, some lemon juice and toma- 
toes. If to bake, dredge flour over it, put on bits of 
butter, season with pepper, sait, and sweet herbs, set in 
a hot oven and baste with the water in which it was 
boiled. 



LA GUI8INE CREOLE. B7 

POTTED CALP^S HEAD. 

Boîl a calf S head or half a beef s head with a cow- 
heel until very tender. When done^ pick out ail the 
bones and chop the méat and tendons very fine; strain 
the liqnop they were boiled în, and set it away to cool ; 
skim oflf the fat and pour the jelly over the méat. 
Season with a teaspoonful of black pepper, sait, and 
thyme, powdered; boil ail together for a few minutes, 
and pour into bowls or jelly moulds. Serve with pars- 
ley. Add a little garlic if the flavor is liked. 

GOLLARED CALP'S HEAD WITH BRAINS. COLD DISH. , 

Boil half, op the whole calf's head, as you require. 
Cover it with water and let it simmer for two hours; 
take it up, remove the bones, and put them back into 
the broth; let it continue to stew, adding to it sage 
leaves, and an onion. Cut the méat of head and brains 
into a stew-pan, adding to it some slices of ham, pepper 
and sait, the chopped tongue and an eschalot ; let thèse 
cook two hours. The brains should be beaten up with 
two eggs, before putting them in, which should be tho 
last thing. Then pour ail in a mould and fill up with 
the liquor from thee head, which should be boiled to a 
jelly. 

CURRY OF COLD ROAST FOWL. 

Take two large onions, two apples, two ounces of but- 
ter, a dessert spoonf ul of curry powder or paste, half pint 
of gravy or soup-stock, one spoonful of lemon juice and 
two tomatoes. 

Fry the fowland the onions in butter to a liglit brown 
color; stew the apples, or fry them also. Put ail, 
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onions, apples, gravy and fowl, wîth the tomatoos and 
lemon juîce înto a stewîng pan and let ît stew thîrty 
minutes ; then serve wîth boiled rîce. If curry paste îs 
used instead of curry powder, no lemon îs reqnîred. 

WELSH BABEBIT. 

Cut a pound of cheese în slîces a quarter of an înch 
thîck, fry them together five minutes in butter, then add 
two well-beaten eggs, a lîttle mustard and pepper; stîr 
it up and send it to table hot, on slîces of biittered 
bread. 

HAM TOAST FOB LUNOHBON. 

Beat the yolk of an egg wîth a tablespoonf ni of sweet 
mîlk; set it on the flre to warm, and thîcken ît wîth 
grated or finely chopped ham; let it simme^* a few 
moments and pour it on buttered toast. This îs for one 
person. 

WINTEB DISH OF BAKBD BEANS AND POBK. 

This ÎS a very heavy dish, but nourishing, and ît îs 
well to know how to cook ît, as ît îs economîcal. 

Pick the beans, wash them, and put them to soak ovcr 
night in plenty of water. In the mornîng pour this 
water oflf and put the beans in a kettle of cold water; 
place them on the flre and let them simmer till quite 
tender. Take them up and drain them ; when thoroughly 
(drained, put them in a baking pan wîth a large pièce of 
sait pork ; score the pork and lay it deep in among the 
beans, not upon them. Pour boîlîng water over them 
and bake till brown. If in a range, leave them in ail 
night. This constant change of water improves the 
beans, very much, and makes them less flatulent. 



LA OUISINE CREOLE. 59 



ivioTTON, çeep and ha/ws. 



BEMABKS ON B0ILIN6 MEATS. 

Méat, whether f resh or salted, smoked or drîed, should 
always be put on the fire in cold water. Drîed méats 
should be soaked before boilîng. The delîcacy of méat 
and f owls is preserved by caref ully skimmîng whîle they 
are boilîng. 

STUFPBD HAM. 

Smoked hams are much lîked stuffed wîth spîces and 
sweet herbs, whîch the only kînd of stuflSing a sait ham 
wîU admît, as bread, crackers or oysters would sour 
before the ham could be used. If you wîsh to stuflF a 
ham, look at the receîpt for "Aromatîc Spîces for 
seasonîng Méat, Pîes, etc.'' Soak your ham ail nîght, 
scrape ît nîcely, and boîl ît half an hour to make the 
skîn tender ; then take ît f rom the pot, gash ît ail over, 
întroduce as much of the pounded spîces as the încîsîons 
wîll hold, and then close the skîn over the gashes and 
boîl în the same manner, wîth vegetables thrown in, as 
in receîpt for boîled ham. 

BAKED HAM. 

Soak and clean your ham, boîl ît wîth onîons, cloves, 
parsley and sweet herbs untîl ît is nearly done, tljien let 
ît cool în îts own lîquor ; when cold, pull ofif the skîn and 
place the ham în the oven gâte, wîth a lîttle sugar and 
bread crumbs over it till ît îs brown. If ît îs to be eaten 
hot, serve wîth vegetables and some acîd or piquant 
sauce; if cold, send up savory jelly. No. 21. 
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TO BOIIi A HAM. 

Run a knife, or skewer, înto the thîckeet part of the 
ham next the bone ; if the knif e cornes out clean the ham 
is good, if it smells rank and smears the knife the ham 
is not good. Select your ham, then, according to this 
rule, and when good lay it in cold water; scrape and 
wash it carefully, and let it remain in the water ail 
night. In the morning, when the water — enough to 
cover the ham — ^is nearly boiling lay the ham in, and 
keep the water in a simmer. When it has boiled about 
an honr throw in two carrots, f onr onions, two heads of 
celery, a sprig of parsley, two or three blades of mace 
and fonr cloves. If the ham is very sait, it is well to 
change the water before putting in the seasoning. To 
obtain tenderness and mellowness the ham mnst not be 
allowed to boil hard, only simmer. Too much heat hard- 
ens ail méat, especially sait méat. When the ham is 
done set it off in its own water, let it cool in it ; by this 
means it will retain its moisture. When cool take it 
out, skin it, and dredge sngar over it, set it in the oven 
till it browns, or hold a hot shovel over it. 



DAUBE GLAOEE OF BEEF^ FOR GOLD SUPPEBS. 

Take a thick round of beef — from four to six inches 
is the best size — make holes in it and stuflf them with 
salted pork or bacon ; roU each pièce, before it is drawn 
through the beef, in pepper, sait, sugar, and vinegar, 
with minced parsley, and a very little minced garlic. 
If the weather is cold it will be better to keep the méat 
till the next day before coking it. Boil two calf s feet 
or four pig's feet until they drop to pièces ; pick out the 
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bones and strain the liquor ; set it away to jelly, or put 
it on ice to make it jelly. The next mornîng, put one 
half the jelly in a large stew pan, then add the beef, and 
cover it with the remainder of the jelly. Paste the pan 
over very tight or cover it extremely well, so that none 
of the flavor can escape. Cook this about four hours; 
when done, take out, cover with the liquor, and set it 
aside till it is jellied. This is delicious to eat cold, for 
suppers and collations. 

BOILED BRISKET OF BEEF^ STUFFED. 

m 

A pièce weighing about eight pounds requires five 
or six hours to boil. Before boiling the beef make a 
dressing of bread crumbs, pepper, butter, sait, sweet 
herbs, mace, and an onion, ail chopped fine and mixed 
with a beaten egg. Put the dressing between the fat 
and the lean of the beef ; sew it up to keep the dressing 
in. Flour a cloth, tie the beef up tight in it, and let it 
boil five or six hours. 

ROUND OF BEEF STEW^ED BROWN. 

Make incisions in the beef and stuff with chopped 
onions, sait, pepper, and sweet basil, thyme and parsley. 
Dredge the méat with fiour, lay some slices of bacon 
over it, and put it to brown in a close oven. Slice two 
tumips, four carrots, four salsifies, three stalks of 
celery and two onions ; add a quarter of a cup of tomato 
catsup or two large tomatoes ; season with sait and put 
ail in the oven to cook with the méat. After it has 
been cooking in the oven two hours and is brown, add 
a cup of water with the vegetables. Cover again closely, 
and let this stew for one or two hours more, or until the 
méat and vegetables are tender. 
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TO FRY A STEAK TO TASTE AS IF BROILBD. 

It sometimes happens that when the fire is low and 
the coals gone out, you are called on to cook a steak. 
Then get up a quîck blaze in the stove with some kind- 
lings. Put în a pan, over the blaze, a little butter; when 
ît is hot lay in your steak ; let it f ry quickly ; while f ry- 
ing cover the pan. Work some butter, sait and pepper 
together in a tin pan, and when the steak is done to 
taste, let it lie in this mixture a few minutes, and then 
serve. Do not sait a steak until it is cooked, as sait 
will toughen it and draw out its juiees. 

EOUND OF BEEF A LA BARONNE. 

Boil a fat round of beef for half an hour, take it up 
and put in a deep dish; eut gashes in the sides of the 
méat, put pepper and sait into each gash; fill the dish 
the méat is in with claret wine ; set it in to bake, adding 
as it goes in the stove three blades of mace, a cup of 
picklel capers, or nasturtiums, three white onions eut 
small, and a bunch of parsley eut fine. Stew or bake 
ail together until the méat is tender. Toast some slices 
of bread very brown, lay them in the bottom of a dish, 
lay in the beef and pour the gravy around it, unless it 
is pref erred in a sauce boat. 

BOASTED BEEFSTEAKS. 

Tenderloin or porterhouse steaks are the best for 
broiling. Hâve a clear fire of coals to broil on ; rub the 
gridiron with a little fat of the méat; lay on the steak 
without salting, let it broil gently until one side is done, 
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then tum. Catch the blood as you turn it, to make the 
gravy rich. If the steak is a large firm one, take a quar- 
ter of a pound of butter and work into it pepper and 
sait. When the steak îs done lay it on to ithjis sea- 
soned butter, keep it hot until the butter melts, turn the 
steak in it a f ew times, put the blood with the gravy, and 
serve hot, with tomato sauce or catsup. 

TO EOAST BEEF IN A STOVE. 

A fine roasting pièce of beef may, if properly man- 
aged, be baked in a stove so as to resemble beef roasted 
before a large, open fire. Prépare the méat as if for 
roasting, season it well with sait, pepper, and a little 
onion if liked. Set the méat on muffin rings, or a trivet 
in a dripping pan, and pour into the pan a pint or so 
of hot water to baste the méat with. Keep the oven hot 
and well closed on the méat; when it begins to bake, 
baste it f reely, using a long-handled spoon ; it should be 
basted cvery fifteen minutes; add hot water to the pan 
as it wastes, that the gravy may not burn ; allow fifteen 
minutes to each pound of méat unless you wish it very 
rare. Half an hour before taking it up, dredge flour 
thickly over it, baste freely and let it brown. Take the 
méat from the pan, dredge in some flour and seasoning 
if needed; throw into the gravy a cup of water, let it 
boil up once, and strain into a sauce boat or gravy 
tureen. 

LBG OF MUTTON BOILED A L^ANGLAISB. 

Select a fat, fine leg of mutton, put it on the fire in 
warm water; when it boils skim it, and let it simmer 
gently for two hours and a half ; throw in a tablespoon- 
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fui of sait. When the mntton is done gamish wîth 
turnips mashed în cream, butter, pepper and sait, and 
send ît to table with a sauce boat of caper sauce No. 11. 

BOAST LEG OP MUTTON. 

Select a fine, fat leg, eut holes în it, and lard it with 
fat bacon ; season with parsley, pepper, and sait and put 
it to bake in a slow oven. Roast it for two hours, and 
serve with tomato sauce. 

MUTTON STUFFBD WITH MUSHROOMS. 

Ohop up half a pint of mushrooms, put them in a 
stew pan with some chopped parsley and onion, and a 
tablespoonf ul of grated lean, and same of fat ham ; sea- 
son with sait and pepper, add the yolks of four eggs, 
stir it ail together, and introduce it in the leg by taking 
out the bone or by making incisions in the mutton. 
Bake very brown, froth it up by dusting flour over it, 
and serve with a good brown gravy, in which some 
currant jelly is melted. Sauce No. 28 is very nice for 
stuflfed leg of mutton. 

MUTTON HAUNCH. 

Let it lie in vinegar and water a few hours before it 
is put to cook. When wanted, rub it ail over with pep- 
per and sait, and when going to put it in the oven, cover 
it with a paste made of flour and water, to keep in the 
juices while baking; allow flfteen minutes to each pound 
of mutton. When half done, take oflf the flour paste, 
baste the méat well and dredge flour over it. Half an 
hour before serving, stir into the pan a quarter of a 
pound of butter, baste the méat f reely, dredge flour over 



LA CUISINE CREOLE. 65 

1 

it again^ and brown. Serve with port wine and jelly in 
the gravy, or if preferred, use one of the sauces men- 
tioned for roast mutton. 

MUTTON THAT ^VlLL TASTB LIKB VBNISON. 

Take a hînd quarter of lamb or mutton ; rub it well ail 
over with brown sugar, half a pint of wine, and same 
of vinegar. Let it stay in this pickle for a day or two, 
if the weather is cold. When it is wanted, wash it, 
dry it, and roast it, or it may be eut into steaks, or made 
into a pie like venison. Sugar is a great preservative, 
and gives a finer flavor than sait, which hardens déli- 
cate méats. Sait drains ont the juices of mutton or 
lamb. 
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POWbS AND GA/yiB. 



BOILED GHICKEN. 



Af ter the chîckens are cleaned and trussed f old them 
in a nîce white cloth, put them in a large stew-pan and 
eover them with boiling water; boil them gently, and 
skîm caref uUy sq long as any scum rises ; let them sîm- 
mer slowly as that will make them plump and white, 
while fast boiling will make them dark and lose flavor. 
When done lay them on a hot dish, and pour celery, 
oyster, or egg sauce over them. Serve some also in a 
boat, as it keeps hot longer than when poured over the 
fowls. Boiled tongue or ham should be served with 
boiled chicken. If the chicken is not very tough, an 
hour or an hour and a quarter is sufflcient to boil it. 

COUNTBY FRIED CHICKENS. 

Take a young, fat chicken, eut it up, pepper and sait 
it, dredge it over with flour, and set it by while you 
mix a cup of lard, and some slices of fat bacon in a l?ry- 
ing pan. Let the lard get very hot, then drop in a few 
pièces of the chicken, always allowing room in the pan 
for each pièce to be turned without crowding. As fast 
as you f ry the pièces, put them on a dish over hot water 
to keep the beat in them while you make the gravy. Pour 
off some of the grease the chicken was f ried in, and then 
dro^dge into the fryingpan some flour; let thîs brown 
nicely and then pour into it a cup of sweet milk, little 
at a time; let it froth up, and then place your chicken 
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back into the gravy for three minutes. If you like the 
chîcken brown and dry, pour the gravy under ît on the 
dish for serving. 

ï 

h 

BOILED OHICKBNS WITH STUFFING. 

Truss and stuff the chicken as for roasting, dredge ît 
ail over with wheat flour, and put it in a pot of boiling 
water; take the pot oflf the fire for five minutes after 
the chicken is put in, or the skin will crack ; then let it 
boil gently according to its âge and weight, an old f owl 
requirîng twice as long to boil as a young one; allow 
fif teen minutes to the pound. ïake off ail the sciim as 
it rises, and when done serve with hard-boiled egg sauce, 
or parsley, or oyster sauce. This is a nice way to cook a 
fat old chicken, as it is much more tender and nourish- 
ing than baked, for if the chicken is old baking 
toughens it. 



STEW^ OR FRICASSEE OF CHICKEN. 

Clean and wash the chicken, eut it up as for frying, 
lay it in a stew-pan with water to cover it; add 
a teaspoonf ul of sait and half as much pepper ; set it to 
boil very gently, take off ail scum as it rises. When the 
chicken is tender, which will be in an hour, take a tea- 
cup of butter, a tablespoonf ul of flour worked in it, and 
a bunch of parsley, put them in the stew-pan with the 
chicken ; let ail stew twenty minutes, and serve on toast- 
ed bread. Egg- balls around the toast add much to the 
beauty of this dish. 
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CHICKEN FEIOASSBB A LA MAEBNGO. 

Cut the chîcken up as for a fricassée, put it in a sauce- 
pan with a wineglassful of salad oil, and allow it to 
cook rather briskly for twenty minutes ; then put in with 
it a quarter of a pound of truffles cut up, a bunch of 
parsley, six cliives or small green eschalots, a bruised 
clove of garlic, and pepper and sait ; let them stew for 
twenty minutes ; then pour ofif the oil and take ont the 
parsley. If only one chicken is used, throw in half a pint 
of button mushrooms, a ladleful of brown gravy sauce, 
and the juice of a lemon. Garnish this dish with pièces 
of f ried bread and large crayfish. 



ROAST CHICKENS. 

Draw them and stuflf with rich bread and butter stufif- 
ing ; baste them with butter and a little fat bacon, sea- 
soned with sweet herbs; brown nicely, and serve with 
their own gravy made by sifting in a tablespoonful of 
flour and a cup of hot water ; add a little chopped pars- 
ley, and serve with hard-boiled eggs on the dish with the 
chickens. 



CHICKEN SAUTE WITH OYSTEB SAUCE. 

Cut up the chicken as for frying, roU each pièce in 
sait, pepper, and sifted flour, and fry a light brown. 
Pour ofif most of the grease the chicken was fried in, 
and in the same pan put three dozen oysters with a 
pint of their juice, and a spoonful of lemon juice. Let 
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them simmer a few minutes, and serve with pièces of 
f ried bread around the dish. 

c 

GOLD GHIGKEN ESGALOPED. 

Mince cold chicken without the skin, wet it with gravy 
or hot water (gravy is best), and season with sait and 
pepper. To the minced méat of one chicken, put two 
ounces of sweet, fresh butter, eut small. Rub tin or 
silver scallop pans with butter, strew over the bottom- 
powdered cracker, lay the minced chicken in, strew 
cracker over the top, and bake in a hot oven long enough* 
to brown the top. Serve with celery or pickle. 

TO BROIL A CHICKEN. 

Clean it as usual and split it down the back, break 
the breast-bone with a stroke of the potato beetle, spread 
it ont flat and lay it on the gridiron over clear coals ; put 
the inside of the chicken to the fire first. Put a tin cover 
over it, let it broil quickly until nearly done, then turn 
it and finish without the cover. When nicely browned 
take it on a dish, season it with sait and pepper, and 
butter it f reely ; turn it once or twice in the butter and 
serve it hot. 

CHICKEN CUEEY. 

Cut up the chicken and stew as usual for the table. 
When done add a tablespoonful of curry powder. Serre 
rice with the dish. 

CHICKEN PIE^ A LA REINE. 

Cut two chickens up afi for frying, lay some veal 
eut in small pièces in the bottom of your pie dish, cut up 
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over the veal a slice of fat ham ; on this place your chick- 
ens ; place hard-boiled yolks of eggs in among the chick- 
en. Take half a pint of white sauce, made with butter, 
flour, and milk or water; pour this over the chickens, 
season with a cup of chopped mushrooms, some parsley, 
pepper and sait a good pie can be made if you omit the 
mushrooms and ham, but not so rich as this recipe) ; 
now cover your pie with a good paste, and bake for an 
hour or two. 

PLAIN CHICKBN PIE. 

ïake two nice chickens, or more if they are small, eut 
them up as for f rying, and put them in a pot to stew with 
some slices of fat méat. Let them cook for half an 
hour, then add a few onions and four Irish potatoes 
sliced small, so that in cooking they may be thoroughly 
dissolved in the gravy. Season with pepper, sait, a 
little parsley, and a quarter of a pound of sweet butter. 
When it is cooked well there should be gravy enough to 
cover the chickens. If you want it very nice, beat up 
two eggs, and stir into the stew with half a pint of 
milk. Line a five-quart pan with a crust made like soda 
biscuit, only more shortening; put in the chickens and 
gravy; then cover with a top crust. Bake until the 
crust is done and you will hâve a good chicken pie. 

CHICKBN POT PIE. 

Cut up a chicken, parboil it, save the liquor it was 
boiled in. Wash ont the kettle, or take another one, and 
in it fry three or four slices of fat sait pork, and put 
it in the bottom of the dish in whîch the pie is to be 
made; then put in the chicken and the liquor, also a 
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pièce of butter the size of a teacup, and sprinkle in 
some pepper ; cover with a lîght crust and bake an hour. 



BONED TUBKEY. 

Chop up one pound of white veal, with a pound of fat 
bacon; season high with chopped mushrooms, parsley, 
pepper, sait, and a bunch of sweet herbs ; when chopped 
fine, pound them in a mortar or pass them through a 
sausage grinder ; add to this the yolks of three eggs, and 
place it by in a basin for use. Peel a pound of truffle», 
and eut up a boiled smoked tongue, a pound of fat bacon, 
or a pound of calf s udder or veal. Next bone a turkey, 
or two fine capons, or f owls, and draw the skin f rom the 
legs and pinions inside. Take the turkey on a napkin — 
it is now limp and boneless — eut slices from the thick 
breast and place it on the skin where it seems to be thin, 
distribute the fiesh of the f owl as evenly as you can on 
the skin ; season it slightly with pepper and sait. Spread 
a layer of the prepared force-meat in the basin, let it 
be an inch thick; then place the cut-up tongue, bacon 
and veal, lay a row of chopped truffles and a layer of the 
force-meat until the skin is covered, or as f ull as it will 
hold. It must be sewed up the back, the ends tied, like 
a cushion, or roly-poly; to do this you must butter a 
cloth and put it tightly over the turkey skin, as it will 
be quite too tender fo stand the cooking, etc., unless 
supported by a napkin. Tie it up tightly and place it 
in a round stew-pan with the bones and any trîmmings 
of veal or poultry at hand, add to it two boiled calf 's 
feet, or an ounce of gélatine, two onions stuck with four 
cloves, a bunch of parsley, six green onions, a bunch of 
sweet basil, and a bunch of thyme, two blades of mace. 
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and a dozen pepper corns, or whole peppers ; moisten ail 
with half a pint of wine or brandy. Warm this up and 
put in your tîed-up gélatine, pour over it as much white 
veal stock as will cover it well, put it back on the stove 
to simmer gently for two hours and a half ; let the géla- 
tine get cold in its own seasoning, and then take it out 
and put it under a weight while you remove the stock or 
gravy ; take oflf ail the cold grease f rom the surface and, 
clarify with eggs in the usual way. When the gélatine 
is quite cold, remove the weight, take it from its napkin, 
wipe it and glaze it, and place it on a dish. Decorate it 
with the strained gravy, which should hâve been placed 
on ice as soon as clarified and strained. It will now be 
a firm jelly; if not, put it on ice again, and trim the 
boned turkey or f owls with it. 

Gélatines of turkeys, geese, capons, pheasants, part- 
ridges, etc., are made in the same way. This is from the 
finest source, and will repay any one who tries to make 
this magnificent dish. It has never to my knowledge, 
been given in any American cook-book, as it was ob- 
tained from one who was Chef de Cuisine to a crowned 
head in Europe. 

WILD TURKEY. 

If the turkey is old, or tough, it must be boiled one 
hour bef ore being stuflfed for baking. Then stuff it with 
oysters, bread and butter, and season with pepper and 
sait ; baste with butter, and the juice of the turkey. Make 
the gravy by putting in the pan a pint of oysters, or 
button mushrooms, throw in a cup of cream, or milk, 
sait and pepper, and send to table hot, with the turkey. 

A PLAIN WAY TO OOOK A TXJEKBY BY EOASTING. 

Make a dressing to suit you; there are several to 
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choose from in this book, made from bread, or force- 
méat. Stufif the turkey, season ît wîth sait, pepper, and 
a lîttle butter, dredge ît wîth flour and put ît in the 
oven ; let the fire be slow at first, and botter as ît begîns 
to cook. Baste f requently wîth butter ; when the turkey 
îs well plumped up, and the steam draws toward the 
flre, ît îs nearly done ; then dredge agaîn wîth flour, and 
baste wîth more butter untîl ît îs a nîce brown. Serve 
wîth gravy and bread sauce ; some lîke chestnuts stewed 
în the turkey gravy, and served wîth ît. A very large 
turkey wîU take three hours to roast, one of eîght pounds 
wîll take two hours. 



ROAST TUEKEY A LA PERIGOED. 

For thîs purpose choose a fine young hen turkey; 
make an încîsîon at the back of the neck, and through 
thîs take out the entraîls, as the turkey looks so much 
nîcer than when otherwîse eut. Out away the vent, and 
sew up the place wîth coarse thread ; sînge off the haîrs 
and scald the legs to get ofif the black skîn, îf the skîn îs 
black, as ît sometîmes îs. The neck should be eut ofif 
close înto the back, and the crop lef t entîre ; some cooks 
can do thîs and some thînk ît too much trouble. Break 
the breast bone and take ît out. Lay a lîttle sait on the 
turkey, and cover ît up, whîle you prépare the stufflng. 
Wash three pounds of truffles, îf the hen turkey îs a 
large one; if it îs small two pounds wîll do. Peel the 
truffles and slice them; throw them înto water, and 
scald them ; add two pounds of fat ham, or bacon, also, 
the turkey lîver, and a quarter of a pound of veal lîver ; 
season thîs wîth pepper, sait, nutmeg, chopped thyme, 
and a clove of garlîc. 8et the stew-pan, containing ail 
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thèse ingrédients^ on a slow fire, and let them cook for 
an houp, stîrring them occasionally, with a wooden 
spoon. Mash them ail up and let it get cool ; when cool, 
stuflf the turkey fuU of the truffle dressing^ and fill the 
crop also; sew it up carefully, and tie it with a strîng, 
then tpuss the turkey, and if time allows, put it away 
for the iiext day. It should then be roasted, keeping it 
well basted with the liquop the truffles were boiled in, 
and butter added to it. 

BOILED TURKEY AND CELEUY SAUCE. 

Draw a fine, young turkey hen, and remove the angu- 
lar part of the breast bone ; take two pounds of fat veal 
dressing and stuff the turkey with it. Put over the fire 
to cook the ceal, boues, and turkey giblets, to make 
some white soup stock ; season this and let it boil until 
you want to put the turkey on to cook. Now truss your 
turkey and put it in a boilîng pot with a carrot, two 
onions, a head of celery, and a bunch of sweet herbs; 
now pour over the turkey the stock from the veal and 
giblets ; cover with it, if enough ; if not, put in water to 
cover it and set it to boil ; when it has boiled one hour, 
put it on the back of the stove, and let it simmer and 
braise, until dinner. Take oflf any strings that may look 
badly; dish it up. Pour over it a well-made purée of 
celery, or oyster sauce, and send to table. This is an 
élégant mode of serving turkey. 

BOILED TUEKBY WITH OYSTER SAUCE. 

Clean and truss it the same as for baking. Stuff the 
turkey with oysters, bread crumbs, butter and mace, ail 
mixed and seasoned. Put it on the fire in a kettle of 



LA CUISINE CREOLE. 75 

water not hot, but slightly warm; do not drop it înto 
boiling water or it will break the skîn and spoil the ap- 
pearance of the turkey. Cover it close, and when the 
scum rîses take it oflf. Let the boiling continue for one 
hour, then put the pot containing the turkey on the 
coolest part of the stove, and let it simmer for half 
an hour. Serve with oyster sauce in a sauce boat. 

DUCK EOASTED. 

Pick, draw and singe the duck ; wash it out caref ully 
and stuflf it with potatoes, mashed with butter, onions, 
and parsley. Put it down to a good flre or in a hot 
oven, pour in a cup of water; let it roast for half an 
hour if it is fat and tender, longer if tough. As soon as 
the duck is cleaned, boil the giblets, and before serving, 
chop them up fine with some of the gravy f rom the duck, 
two tablespoonfuls of catsup, a lump of butter, and a 
little brown flour. Hâve lemons eut on side dishes, or 
serve with brown duck sauce No. 1. See sauces for 
méats, ducks, etc. 

DUOKS, TAMB AND WILD. 

Tame ducks are prepared for the table the same as 
young geese, that is, stuffed with bread, butter, pepper 
and onion, or with mashed and seasoned Irish potatoes. 
Wild ducks should be fat, the claws small and supple; 
the hen is the more délicate. Do not scald wild ducks, but 
pick them clean and singe over a blaze. Draw and 
wipe them well inside with a cloth ; rub pepper and 
sait inside and out ; stufif each duck well with bread and 
butter stufiing. If the ducks are at ail fishy, use onion 
in the stuffing, and baste very freely. It is well to 
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parboîl them in onion and water before stufflng; throw 
away the water and then proceed to stuflf and roast 
them. Put in the pan a teacup of butter, baste well 
with this, and when nearly done, dredge flour over the 
ducks, and brown them nicely. For the gravy you must 
boil the giblets ; while the ducks are cooking mince thèse 
fine; add pepper, sait, and a teaspoonful of browned 
flour. Take a glass of wine and a large spoonf ul of cur- 
rant jelly; beat them and serve with the ducks, mixed 
with the giblets, or serve it in a dish alone ; as you like. 

CANVAS-BACK DUCKS. 

Thèse are cooked the same as wild ducks, without 
onion however, in the basting, as they hâve no disagree- 
able taste. Serve wine and currant jelly with canvas- 
back ducks. 

■ 

TO STEW DUCKS WITH GREEN PBAS. 

Truss the ducks as for baking and boiling, and put 
them away in the pantry; then put two ounces of but- 
ter in a stew-pan on the fire, stir in two tablespoonfuls 
of flour, stir until it becomes brown or a fawn color; 
then pour in a pint of broth or gravy made from veal, 
or from water in which the ducks or chickens hâve been 
boiled. Stir this while cooking, and when it boils, put 
in the ducks; let them cook for half an hour, or until 
done or nearly so, then add a quart of green peas, an 
onion chopped, and a sprig of parsley; allow thèse to 
stew gently until done; remove the parsley and the 
ducks, and if there is too much sauce, cook it down a 
little ; dish up, pour the peas and gravy over the ducks 
and serve. 
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EOASTED DUCK. 

Clean, draw and truss the duck, or ducks^ wash them 
nicely, sait and pepper tliem, and get ready a sage and 
onion ^tuffing (see roast goose), or stufif with mashed 
potatoes, or bread, butter, onions, pepper and sait mlxed, 
and bound together wîth an egg. 

BBOILED TEAL DUCK. 

Splît the duck like a partridge down the back, broil on 
clear eoals, butter f reely, and serve on buttered toast ; 
pepper and sait when broiled, just before putting on the 
butter ; if salted before it extracts the fine flavor. 

WILD DUCKS. 

There are several kinds of dueks South, and some are 
very fine. Truss wild ducks and lay them in a pan to 
bake with a small onion in the body; put butter over 
them, with a bunch of eelery, a little pepper and sait; 
cook slowly and garnish with lemon. Wild ducks should 
be wiped dry after they are drawn, and rubbed on the 
inside with pepper and sait, except the canvas-back, 
which should be left to its own delicious flavor. 

WILD 6EESE. « 

Wild geese should be cooked rare, and stuflfed with a 
dressing of bread, butter, and a small quantity of pun- 
gent seasoning, such as onion, cayenne, or mustard. 

KOAST GOOSE^ WITH SAGE AND ONION. 

Draw a fine fat goose, stuff it with a seasoning of the 
folio wing mixture : Take four onions, peel them and boîl 
them ten minutes in plenty of water to take from them 
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the strong taste. When the onions hâve boiled take 
them from the flre, chop fine, and add to them a large 
spoonf ul of sage leaves dried and powdered, then add a 
cupful of stale white bread crunibs, a teaspoon of black 
pepper, a little cayenne, and a teaspoon of sait. Mix ail 
together with a cup of milk or beef water, and stuflf the 
goose with it. Put it in the oven and brown it nieely ; 
baste of ten with butter ; when done dish it with its own 
rich brown gravy, and send to table with a boat of 
apple sauce. 

GOOSE^ WITH CHESTNUTS A LA CHIPOLITA. 

Get the goose ready as usual. To prépare the stufflng 
take sixty large ehestnuts^ peel them by scalding, then 
put them in a stew pan with two ounces of butter, one 
onion chopped fine, and a sprig of parsley ; chop and mix 
ail together and stuff the goose with it; mix with the 
ehestnuts one pint of good broth, and stew them down 
in it bef ore stufflng the goose. Boil down the gravy very 
much, and when the goose is served, add the juice of 
two oranges, half a pound of currant jelly, and a lemon 
peel in the gravy. Pour this over the goose when it 
goes to the table. 

GAME^ VENISON^ ETC. 

Venison is the finest game we hâve South. The 
haunch or saddle is always roasted ; it requires constant 
attention, and should be turned and basted frequently 
while cooking. Cover the fat with thick white paper 
while cooking ; when nearly done, take oflf the paper and 
baste well with claret wine, butter and flour. Currant 
jelly is the usual accompaniment of roasted venison, and 
is pref erred by some to wine, in cooking it 
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VBNISON STEAK. 

Venison steak îs good fried or broiled. If to be 
broiled, season with pepper, sait, and butter, and cook 
quîckly on a hot grîdiron. If the méat is not fat, make 
a gravy for it of wine, flour, and butter. Serve hot. 

VENISON PASTY. 

This is a pie made from the bones, méat, &c., of 
venison, after the steak and haunch are taken oflF. Cut 
up and stew, or braise the parts of méat intended for 
the pie ; season with pepper, sait, port wine, butter, and 
if liked, mushrooms ; stew ail until tender, then make a 
paste and finish like chicken pie. This is better to eat 
cold than hot, and should be rich enough to be a solid 
jelly when cold. 

SQUIUREL^ OR YOUNG RABBIT PIE. 

Cut up two or three young squirrels or rabbits; put 
them in a saucepan to cook with two ounces of butter, 
a handf ul of ehopped mushrooms, a bunch of parsley and 
two shallots ehopped ; season with pepper and sait, and 
a little thyme or sweet herbs ; cook them a light brown. 
Throw in a glass of white wine, a half cup of brown 
gravy from veal or chicken, and the juice of half a 
lemon. Toss ail up on the fire fifteen or twenty minutes, 
and it is ready to be put in the pie. If you hâve no 
gravy on hand, add to the rabbits a cup of sweet milk, 
and a pièce of butter, as large as a hen's egg. Make 
a nice paste, line the sides of the pan, pour in the stewed 
rabbit, and cover with paste. Bake until a light brown, 
and eat cold or hot. It is almost as good as venison 
pie. 
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HARE OR BABBIT BOASTED. 

If the hares and rabbits are young, the ears will be 
tender. Olean the rabbits and wash them through 
several waters. If to be roasted, they must be stuffed 
with grated bread crumbs, suet or butter, a chopped 
onion, the liver of the rabbit chopped, and a lemon peel 
grated. Moisten with eggs and a little elaret. Put this 
in the rabbit and sew it up; baste with butter, and 
cook for two hours. Make the gravy with the drippings 
in the pan, a little cream or milk, and flour. If the 
rabbits are old, they are good stewed slowly with sweet 
herbs, wine, water, and chopped onions, and thickened 
with flour and butter. 

CEDAR^ OB CABOLINA BICE BIBDS. 

Thèse are very small, but make a delicious pie by 
stewing them with butter and sweet herbs, and bakîng 
them in a light paste, with plenty of gravy. 

PABTBIDGE OB QUAILS. 

Are nice roasted or broiled, and served on toast. If 
baked they require constant basting. 

PIGEON PIE. VEBY NICE. 

Take six pigeons, truss them, and stuff them with 
their own livers, a little bacon, some butter, parsely, and 
rolled cracker or a small pièce of bread; sait to taste; 
cover the bottom of the baking dish with slices of veal 
or beef ; season with chopped parsley, mushrooms, pep- 
per, sait, and butter. Place the pigeons on this, and 
cover with a nice pie crust. When the pigeons are 
placed in the pan, lay between each two pigeons the 
yolks of two hard-boiled eggs. Be sure and hâve enough 
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gravy to keep the pie very moîst. Thîs can be done by 
adding plain beef -stock or water as the pie bakes. Par- 
boil the pigeons a little, also the beef, before putting 
them in the pan, and then keep the water they were 
boiled in to fill up the pie. 

ROAST PIGEONS. 

Truss them when plucked and drawn, lay thin slices of 
fat bacon on their breasts ; bake them three-quarters of 
an hour, and then make a gravy with their giblets, which 
should hâve been boiling for the purpose. Chop up the 
livers, etc., brown them and serve with the pigeons. 
Thin the gravy with the stock the liver was boiled in. 






ÏO ROAST A SUCKING PIG. 



In selecting a pig for the table, one four weeks old is to 
be preferred. Let the pig be prepared in the usual way 
by the butcher, that is scalded, drawn, etc. Stufif it 
with a mixture of two or three onions, say half a pînt 
when sliced and chopped, and a dozen leaves of sage, 
pepper and sait; set this to simmer on the fire, tlien 
throw in half a pint of bread crumbs if the pig is small — 
if a large one, put a pint of crumbs — a quarter of a 
pound of butter, and the yolks of four eggs. Cook this 
and stuff the pig with it ; sew the pig up and put it in the 
oven to roast ; baste it of ten with a brusli or swab dipped 
in olive oil, dust a little sugar over it, and broi;\Ti it 
evenly. Take oflf the head before serving, take ont the 
brains, put them in a stew pan; add to them some 
chopped parsley, pepper, and sait, a cup of the gravy 
from the pîg, and the juice of a leraon. Stir this over 
the flre, and send it to the table hot in a separate boat. 
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UBGBTAÇbES 



lEISH POTATOES^ MASHED AND BUOWNED. 

Boil them without peeling ; peel them while hot, mash 
them up with sweet butter, a little milk, pepper and 
sait. Many like them better when mashed and smoothed 
over with a knife blade, and slightly browned in the 
oven. They can be kept hot in this way if the meal is 
kept back for a guest, whieh is convenient on some 
occasions. 

STEWÏÎD IBISH POTATOES. A NICE BREAKFAST DISH. 

Wash, peel, and slice six potatoes; throw them for a 
few moments into cold, salted water, take them ont in 
five minutes and place them in a stew pan on the flre; 
cover them with cold water ; when tender, throw oflP ail 
the water, pour over them balf a cup of sweet milk, a 
little sait, pepper, and chopped parsley, and thicken 
them with a spoonf ul of butter, roUed in flour, or a tea- 
spoonful of flour, beaten in carefuUy to prevent it froni 
lumping; stew a few moments and serve in a covered 
dish. 

PUFFS. 

Very nice potato puflfs may be made by mashing sevou 
or eight potatoes smoothly, and mixing in with them two 
well-beaten eggs, two tablespoonfuls of melted butter, 
also well-beaten, and a cup of milk. Pour it into a pan 
and bake in a hot stove. 
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PBIED POTATOES. 

Wash and pare a sufficient quantity for the meal. 
Slice them in the machine, taking care to bear down 
lightly, so as to hâve the sliees very thin. x Hâve ready 
a vessel of very hot lard, and drop the sliced potatoes 
into ît, letting them remain till they begin to brown. 
Take them ont with a wire ladle, scatter a little fine sait 
over them, and serve while hot. Success dépends almost 
entîrely npon having the lard sufficiently hot. If the 
potatoes do not brown, but absorb fat, and are limp and 
greasy, be snre the lard must be made hotter. Properly 
fried, they may be eaten with relish when cold, as they 
are crisp and palatable. 

FRIED POTATOES. 

Pare and eut the potatoes in thin sliees ; throw them 
as you eut them into salted water to cool, and make them 
crisp. Put them pièce by pièce on a dry towel and wipe 
dry, then drop them into boiling fat, enough to float 
them. As they brown dip them ont with a skimmer, and 
sait them a little. 

POTATO CROQUETS. 

Take six boiled potatoes (cold mashed potatoes will 
do), add three tablespoonfuls of grated ham, a little 
pepper, sait, and chopped parsley, also, the yolks of three 
eggs; form into balls, dip in egg and roll in bread 
crumbs ; f ry in hot lard ; garnish with parsley. 

SWEET POTATOES 

Are good baked plain in their skins ; or boiled, peeled 
and sliced, served with butter ; or boiled, and then sliced 
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in a pan, butter and sugar thrown over them, and baked 
in the stove. Some persons like them boîled and 
mashed with butter, and browned in the oven like Irish 
potatoes. 

TURNIPS, TO COOK. 

Boil or steam them af ter peeling ; when they are quite 
tender, you must mash them like potatoes, and season 
with pepper, sait and butter. 

ONIONS BOILED AND FRIED. 

Trim and peel them, and boil them in water untll 
quite tender, then dish them. Season with sait, pepper 
and butter. Many like them eut in slices and fried a 
light brown; they are good on a beef steak when washed 
in two or three waters after being sliced, then put înto 
hot lard and some of the beefsteak gravy, fried gently 
until a light color, and served around the steak. 

GREEN CORN ON THE COB. 

G et it as fresh froni the field as possible, and if you 
désire it boiled on the cob you must (when it is well 
silked) throw it into boiling salted water. Corn re- 
quires only fifteen minutes boiling; too long boiling 
takes ont the sweetness f rom the grain. 

STEWED GREEN CORN. 

Take a dozen fresh, tender, ears of corn; eut it ofl the 
cob, and put it in a stew pan with a quart of cold water. 
No sait at first. Let it cook half an hour and then stir 
în a lump of fresh butter, a spoonful of flour, and sait 
and pepper to taste. If too dry, add a cup of sweet mîlk, 
or water, if the milk is not convenient. 



« ^ 
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GREEN CORN FRITTERS. 

Beat three eggs with a cup of milk ; to this add a pint 
of boiled greeu corn grated; throw in flour enough to 
make a batter tliick enough to drop f rom a spoon ; sait 
and pepper to taste, beat it very hard, and drop into 
boîlîng lard one spoonful at a tîme. This is a great 
luxnry and a good substitute for oysters during the hot 
season. 

SUCCXXTASH^ OR CORN AND BEANS MIXED. 

Boil for half an houp two pînts of green shelled beans, 
or the same amount of string beans; then pour oflf the 
water, eut the corn from two dozen ears, put it in the 
pot among the beans; add sait and pepper, and cover 
them with boiling water. Let it boil for half an hour, 
and add a lump of butter as big as a hen's egg, roUed 
in flour ; let this boil up once and it is done. 

CORN OYSTERS. 

One pint of grated green corn, one cup of flour, one 
dessert spoonful of sait, one teaspoonful of pepper and 
an egg. Mix ail together, and drop and fry in hot lard. 
This is a nice breakfast dish. 

ROASTING EAR PUDDING. 

Cut as much corn from the cob as you require; a 
dozen ears make a large pudding. To every three ears 
allow an egg, a spoonful of butter, a little pepper and 
sait, to suit your taste ; fiU and cover it with sweet milk. 
Let this bake an hour. 

OKRA AND CORN FRICASSEE. 

Put a pint of cut okra in a f rying pan in which there 
is a cupf ul of hot lard, or the fat of side méat ; let it fry a 
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little, then eut into it a pint and a half of corn ; f ry it 
untîl it is thoroughiy cooked, pour oflf some of the 
grease^ and dredge in a little flour^ and a half-cup of 
milk; pepper and sait, to taste, must be added just be- 
fore dishing it up. i 

A NICE WAY TO OOOK OKRA OR GOMBO. 

Take a pint of young tender okra, chop it up fine, add 
to it half as much skinned, ripe, tomatoes, an onion eut 
up in slices, a tablespoonful of butter, a little sait and 
pepper, and a spoonful of water; stew ail together till 
tender, and serve with méat or poultry. 

SALSIFY FBIED IN BATTEB. 

Scrape the salsify, throw it for a few moments into 
cold water, then parboil it, drain it and eut into lengths 
of three inehes; allow it now to steep until eold, in a 
bowl with two tablespoonfuls of olive oil, one of Frenelf 
vin^ar, pepper and sait ; let it remain in this, oceasion- 
ally turning it until ready to f ry it. Then make a battei* 
with eggs, milk, and flour ; dip the salsify in this batter, 
and f ry in hog's lard ; f ry parsley with it and serve. 

TOMATOES STUFFED. 

Take five large tomatoes, sliee oflf that part whieh 
joins the stalk, eut ont a little of their pulp, take out the 
seeds, and strain them ; ehop up the pulp with a handf ul 
of parsley, a sliee of fat bacon, a slîce of ham, and a eup 
of bread erumbs ; f ry ail thèse, and season with butter, 
pepper, sait, thyme, and the yolks o^two eggs ; take it oflf 
the fire as soon as the eggs are beaten in, and stuflf the 
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tomatoes. Bake them for half an hour, pour some brown 
sauce or gravy over them and serve. 

TOMATOES TO BROIL. 

Take ripe, red tomatoes, place them on the gridiron, 
broil, and turn until done through; then serve them 
whole, so -that they can be seasoned at the table. 

STEWED TOMATOES^ WITH OR WITHOUT SUGAR. 

Pour boîllng water over six or eight large, ripe toma- 
toes, let them remain in it a few minutes to scald the 
skins, then take them out and skin them. Ohop them 
up and put them to stew with a little sait, pepper, and 
a small pièce of butter; then add a spoonful of rolled 
cracker or toasted bread, and a tablespoonf ul of sugar, if 
liked ; if not, omit the sugar, and let them stew gently, 
for half an hour longer. 

TO COOK SPINACH. 

Wash in two or three waters, as the grit adhères very 
closely to spinach; when well-washed, boil it one half 
hour in clear water ; add a little soda, if it does not look 
a nice green. When soft, drain it well and chop very 
fine — ^it cannot be too fine; add butter, sait if needed, 
and pepper to taste; garnish with hard-boiled eggs eut 
in f ancy shapes ; or, in early spring, it is nice to poach 
two or three eggs, and lay on the f reshly cooked spinach. 

ASPARAGUS ON TOAST. 

The fresher this vegetable is the better ; and in picking 
and mashing it, ail stalks not crisp and tender should be 
thrown aside. Out ofif nearly ail the horny white parts, 
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tîe the rest in neat bunches, and boîl in salted water for 
twenty minutes or half an hour ; then take it ont, let it 
drain a minute and lay on buttered toast, the heads ail 
one way; cover with rich drawn butter sauce. 

ASPARAGUS WITH CREAM. 

Wlien cream is plentiful, eut the asparagus in inch 
pièces, boil, and then throw it into rich hot cream, with 
seasoning of pepper and sait. 

STBWED MUSHROOMS ON TOAST. 

Pull out the stems of the mushrooms, and peel them ; 
melt a tablespoonf ul of butter in a stew pan, throw into 
tlie butter a little sait, pepper, and pow^derefd mace (if 
liked), lay the mushrooms in this, upper side down, and 
stew till they are tender, which will be in about twenty 
minutes. Fry a slice of bread until it is a light brown, 
and then arrange the mushrooms over it. Serve hot. 

EGG PLANT. 

Parboil egg plant, slice it and dip each pièce in beaten 
egg and roll it in pounded cracker ; then drop it in hot 
lard and fry brown. Season with sait and pepper. They 
are delicious cooked this way, and taste like soft-shell 
crabs. Another way is to parboil them, mash them up 
and season with eggs, onions, pepper, sait and butter; 
then place the mixture back in the shell, and bake. 
Serve in their shells. 

ANOTHER WAY TO COOK EGG PLANT. 

Parboil, slice them, and without roUing them in any- 
thing drop them into boîling lard ; seaso^n with sait and 
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pepper. Some like thein uiashed and added to a batter 
of eggs, flour and milk^ seasoned with pepper and sait, 
and then dropped like fritters into hot lard. 

BUBB AETICHOKES. 

Get them young or they are not tender, wash them in 
salted water, and put them to boil. Boil until you can 
pull off a leaf easily; sait them and serve with drawn- 
butter sauce, with vinegar in it, or mustard and oil, as 
preferred. 

SNAP BEANS, STEWED AND BOILED. 

Pick and snap them when green and tender, eut theni 
small, and throw into boiling water; let them cook 
gently for two hours; then stir in a half cup of broth, 
and a cup of milk ; let them stew in this for half an hour 
longer ; season with sait and pepper to taste. Many like 
them cooked with a pièce of lean side bacon. They 
require several hours boiling, if not very young. Put 
the beans in first, and when half done, put in a pound or 
so of bacon to an ordinary mess of beans. 

GEEEN ENGLISH PEAS^ TO STEW. 

Shell a quart of green peas for a small mess. Wash 
them in cold water, and put them on to cook in a stew 
pan with a pint of boiling water, or enough to cover 
them. Let them cook half an hour, and then stir in a 
large lump of butter rolled in flour ; let this cook a f ew 
minutes, and add a teaspoonful of white sugar, same of 
sait and pepper, and serve while hot. Do not let them 
cook dry. Lamb and green peas is a favorite dish in the 
spring of the year. 
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MAEROWPAT PBAS. 

This is a late sort of green pea, and is much richer in 
taste than the earlier ones^ but not so délicate. They 
must be dressed like the early peas, by boiling in water, 
and when soft, pour oflf the water. They are sometimes 
a little strong if the water is not changed. Fill up with 
niilk, or milk and water, and boil a little longer, then 
season with butter, pepper and sait, and thicken with a 
teaspoon of flour stirred in among the peas. 

LIMA^ OE BUTTER BEANS. 

Shell them, and lay them in cold water for an hour 
or so before cooking; this renders them more délicate 
and mealy. When ready to cook, put them in a stew 
pan in boiling water enough to cover them ; let them boil 
f ast and keep them covered while cooking ; examine them 
in an hour, and if soft, pour oflf nearly ail the water and 
stir in a lump of butter, some pepper and sait. Lima 
beans and sweet corn make the flnest succotash, although 
string beans are generally used. 

SQUASH^ STEWBD. 

If not very young, you must peel the squashes, steam 
or boil them until tender, and season them with sweet 
milk or cream, and a little butter, pepper and sait ; let 
them stew down in this until they are thick, and of the 
consistence of mashed potatoes. Another way is to 
take them from the steamer, mash them with a cut-up 
onion, and a slice or two of ham ; then stew them down 
thicky adding pepper and sait to taste. 
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STEWED SUMMEB SQUASH. 

Gathep them while young and tender. Peel, eut them 
up,' take out the seeds, and put them on to boil; let 
them cook rapîdly until very tender. Draîn them well 
in a colander, and mash with a wooden spoon. Put this 
pulp in a stew pan with a small pièce of butter, a gill 
of cream, and a little i)epper and sait ; cook this, and stir 
eonstantly until the squash ia dry. Serve very hot. 

PUMPKIN WITH SALT MEAT. 

This is very good cooked with sait méat and brown 
sugar. Slice the pumpkin and put it in the oven with 
brown sugar, or good molasses ; slice some smoked méat 
and lay it in among the pumpkin ; cook it tender. It i» 
better than many things with more réputation. 

CAUUPLOWEB^ WITH WHITB SAUCE. 

Remove the green stalks, and if the heads are large, 
divide them into quarters; wash ànd boil them with a 
little pepper, butter and sait ; serve with drawn butter 
or white sauce, when they become soft and tender. 

STEWED GABBAGE. 

Cold cabbage lef t f rom dinner can be drained f rom the 
pot liquor in which it wa« boiled, and then simmered 
for half an hour in water, or milk and water ; pour oÔ 
ail the watér when it is tender, and stir in the pot a 
lump of butter or clarified drîppings ; let it cook gently, 
then throw in a eup of milk or cream ; thicken it witb 
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flour, and season with pepper and sait. Serve with 
the cream gravy poured over the cabbage. 

BEETS BOILED. 

Wash the beets clean^ but do not trim the roots, or 
they will bleed and lose theîr sweetness. If the beets 
are young and tender, they are nice cooked whole, and 
then stewed in a little butter, with sugar, sait and vine- 
gar added. Let them simmer in this batter for twenty 
minutes, and serve. If the beets are large, boil, and 
slice them when cooked, and season with vinegar, pepper 
and sait, or slice them, and serve with butter. 

PABSNIP FEITTERS. 

Boil the parsnips in salted water until they are done; 
make a batter of an egg, a spoonful of milk and flour, 
pepper and sait, and when the parsnips are cool enough 
to handle eut them in rounds, dip them in the batter 
and drop them into hot lard; fry a light brown, turn 
them and fry the other side. When brown on both sides, 
drain them from the grease. They are good, mashed 
like tumips. 

MACARONI IN A MOULD. 

Boil macaroni till it is tender, Une a mould with it, 
fitting it in closely. Make a mince of any kind of méat, 
raw or cooked ; season with sweet herbs, butter, pepper, 
chopped eschalot, and a couple of eggs; flll the mould 
with this and boil for twenty minutes. Serve with 
white sauce No. 10 put around the macaroni. 
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MACARONI AND 6RATED GHEESE. 

Take a quarter of a pound of macaroni, break into 
lengths, and throw ît into cold water to soak, an hour 
or so af ter breakf ast Boîl it an hour, take it ont of the 
pot and put in the bottom of the pan a layer of the 
boîled macaroni and then a layer of grated cheese; 
strew over the top a teaspoonful of sait and some lumps 
of butter as big as a nutmeg. Then fill up the pan with 
new milk and bake until browned on top, but never let it 
get dry; it is better to put water in, if your milk has 
given out, than to let it get the least dry. This is a 
rich dish when well made, but a poor one if badly made, 
and served dry. 
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eGGs, o/yiebeTs, etc. 



In choosing eggs hold each one up to the light; if 
fresh, the white will be clear and the yolk distinct; if 
they are not good, they will hâve a clouded appearance. 

Eggs for hoiling must be as fresh as possible; they 
may be kept fresh for several weeks by packing them in 
bran. Lay the small end of the egg downward in the 
box. You may also keep them for months by greasing 
them with melted lard, or beef fat, or in a weak brine oi 
lime water and sait ; strong lime water will eat the shell, 
and if very strong will cook the eggs. Add to a common 
bucket of water a pint of sait and a pint of lime; stir 
it well, and it is ready to receive the eggs. 

Omelets require a thick-bottomed pan, as an ordinary 
pan is too thin and would seoreh the eggs before they 
could be properly cooked. For turning omelets, eggs, 
frîed parsley, etc., hâve a skimmer spoon with a flat, 
thin blade, with holes to let the fat f rom the f ry. 

TO BOIL EGGS IN THEIR SHELLS^ SOFT OB HARD. 

Wash the eggs clean, drop them as wanted in a stew- 
pan of boiling water; if you désire them soft, let them 
boil just three minutes by the watch ; if only the yolk is 
to be soft five minutes will do it; but if wanted very 
hard for salad, sandwiches, etc., let th^m boil ten ot 
flf teen minutes. Then put them in cold water, to make 
them peel easily. If soft-boiled eggs are kept in the 
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shell before eatiug them^ they will harden very much 
from the beat of the shell. 



EGGS, AU GRATIN^ FOE LENT. 

Boîl the ^gs hard, peel and eut them in slices, and 
lay them în a deep dish in close circular rows. Make a 
sauce of a tablespoonful of butter, the yolks of four 
eggs, a little grated cheese and half a cup of sweet 
milk. Stir this over the flre until it thickens, pour it 
over the eggs, strew some bread crumbs on the top, and 
bake for about ten minutes ; then send to table hot. 



POACHED EGGS WITII TOAST AND ANCHOVY PASTE. 

Toast six pièces of bread, shape them round, before 
browning; keep them where they will be hot until you 
poach the eggs. Take a tin dipper, halffill it with boiling 
water, and drop it gently into the pot again, holding it 
so that none of the water from the pot can get into the 
dipper ; keep it flrm by holding it yourself or getting it 
held for you, and break a nice f resh egg into the dipper ; 
let it stand until the white is firm. . Lay each egg on one 
;of the slices of toast, use butter and sait on the toast for 
both egg and toast ; break each egg in this way until your, 
six eggs and six pièces of toast are used; butter very 
f reely, and serve hot. Anchovy paste may be spread on 
the toast before the eggs are put on, but it is a nice 
dish without it and very suitable for a délicate breakfast. 
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POAOHBD EGGS AND HAM. 

Poach your eggs in a tin dippper, as directed, and 
when done put them on round slices of broiled or f ried 
ham. Many pref er this to f ried ham and eggs. 

EGGS WITH BROWNED BUTTEE AND VINEGAR. 

Put four ounces of butter into an omelet pan over the 
flre ; as it begins to sputter, break the eggs into it without 
disturbing the yolks, season with pepper and sait ; f ry the 
eggs caref uUy and remove them on to the dish in whieh 
they are to be served. Put two ounces more butter in 
the pan, f ry it of a brown color ; put to the butter two 
tablespoonfuls of vinegar, pour it over the eggs and 
serve. 

OMELETTE AU NATUREL. 

Break eight eggs into a bowl; add a teaspoonful of 
sait, half as much pepper, beat up the whole very hard 
and throw in a tablespoonf ul of water. Hâve the ome- 
let-pan on the fire with a cup of sweet butter heated to 
a gentle beat (fier ce beat would scoreh the eggs) ; pour 
the eggs into the heated butter ; raise it as it cooks, with 
a skimmer-spoon, turn in the brown edges, or turn one 
half over the other, as it keeps in the lusciousness of the 
omelet. Keep gently roUing it, as it cooks, until, when 
done, it is round like a small roly-poly pudding. 
Omelette au naturel is the basis of ail ômelets, for, by 
substituting différent seasonings, you hâve ail the vari- 
eties of them. Parsley and onion chopped fine and 
mixed with the eggs is one variety; grated ham and 
parsley is another ; sugar makes another class, and so on. 
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A NICE OMELET WITH 6BBEN ONION. 

Beat the whites and yolks of six eggs separately, put 
in a tablespoonful of butter, a spoonful of chopped 
green onion and one of fine-cut parsley, and mîx wîth 
the eggs; then put it into a thick-bottomed pan, in 
whieh you hâve placed a half cup of butter. EoU it up 
as it cooks, and tilt the pan on one side, that the omelet 
may cook on the other side; roU up again as it cooks. 
Do not let it get hard and brown but keep it soft. Keep 
on rolling as well as you can ; a little practice will mak» 
you perfect. When the eggs cook, butter, pepper and 
sait them, and turn on a dish. 

OMELET FOR ONE PERSON. 

Beat two eggs — ^yolks and whites separately ; in a bowl 
put a tablespoonful of water, a little parsley, a teaspoon- 
ful of butter, and a little green onion, if liked; beat 
the eggs into this, and whisk ail very rapidly for a few 
minutes ; then pour it into a pan, where there is a table- 
spoonful of butter just hot enough to color the eggs ; cook 
them very slowly, and roll up the omelet as it cooks until 
it îs like a rolled pancake ; pepper and sait it at the last 
moment of cooking, as putting in sait too soon makes 
eggs tough. 

OMELET WITH PARMESAN CHEESE. 

I 

Break six eggs into a bowl, add a gill of cream, four 
ounces of grated cheese, some pepper and a little sait; 
beat the whole together, pour into a pan, roll up and 
bake as directed. Butter it well bef ore sending to table. 
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OMELET WITH SUGAR. 

Beat six eggs, whites and yolks separately, with seven 
gl)oonfuls of powdered sugar. Plavor with lemon, and 
bake like a pudding for ten or flfteen minutes^ or just 
long enough to set the eggs. Longer baking will spoil 
the jelly-like eonsistency of the omelet. 

OMELET SOUFFLEE. 

Beat six eggs, the whites and yolks separately ; put to 
the yolks four dessertspoonf uls of white sugar powdered, 
and the yellow rind of a lemon chopped very flbae; mix 
them thoroughly, whip the whites to a high froth and 
add them to the yolks. Put quarter of a pound of 
butter into the pan, over a brisk fire, and as soon as it 
is completely melted pour in the mixture ; stir it that the 
butter may be completely incorporated with the egg». 
When it is so, put it in a buttered dish and set it over 
hot embers or ashes, strew powdered sugar over the top 
and color it with a hot shovel ; this may be done in the 
oven. Serve as soon as possible, as it soon falls and so 
the appearanee is spoiled. 

OMELET SOUFFLE IN A MOULD. 

Break six fresh eggs, separate the whites from the 
yolks, put with the yolks three spoonfuls of rice flour 
and a tablespoonful of orange-flower water; stir thèse 
well together, whip the whites of the eggs to a high 
froth, and mix them with the yolks. Pour the mixture 
into a buttered mould, about half fuU; bake in a 
moderate oven for half an hour. When done turn it on 
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to a dish and serve quickly. Thîs omelette must be 
clear and shake like a jelly. 

A DELIOIOUS OMELET. 

Beat feeparately, and lightly, six eggs ; add to them a 
tablespoonful of chopped green onion, and the same of 
parsiey, chopped fine ; beat them into the eggs with two 
latlespoonfuls of water, and at the last moment a little 
sait. Hâve a thick-bottomed skîllet, or pan on the flre, 
put in a teaspoonf ul of nice sweet butter, and when this 
is hot put in the eggs. Take a broad-bladed knife and 
keep roUing the omelet as it sets; do not let it get too 
brown, but roll it in an oblong shape; never turn an 
omelet over, but push and roll it, as described, then slide 
it on a hot dish, pour a spoonf ul of melted butter over 
it, and send it to table hot. A wood flre is the best, 
over which to cook an omelet, as you want only a blaze ; 
a great beat in the stove makes it impossible to hâve the 
eggs of the light délicate brown required. 



SPANISH OMELET. 

Beat up six eggs until quite light, add to them a cup 
of chopped ham and two small onions minced very fine. 
The onions should be cooked a little bef ore being put into 
the eggs, or they will not be cooked enough. When. 
mixed together put it into a thick-bottomed pan and 
commence rolling. When it is a light brown, give it the 
last roll, let it lie a moment in the pan, then dish it. 
Put fresh butter as it goes to table, for the butter the 
omelet is fried in is never good to send to table. 
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A 

OMELET WITH OYSTBES. 

Break eîght or ten eggs in a basîn^ whip them up well, 
add a gîU of cream, a tablespoonful of sweet butter, a 
spoonful of chopped parsley, pepper and sait to taste; 
beat it again very lîght, then stîr in a pînt of chopped 
oysters, and when the butter is hot put in the omelet. 
When the eggs hâve partly set, roll the omelet in f orra 
of a cushîon, whîch you can do by using the tin slîce. 
Brown delicately, and serve with a lîttle melted butter 
or some sauce you pref er. 

Grated Parmesan cheese is very fine in place of the 
chopped oysters; also, ham, in the above omelet, is an 
acceptable addition. 



. t 
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SAbADS AND H€I»ISH6S. 



GARNISHES. 



Parsley is most universally used to gamish ail kinds 
of cold méats, boiled poultry, broîled steak and fish of 
many kinds. Horse-radîsh is much liked on roast beef ; 
sliees of lemon are liked by many on broiled fish or boiled 
ealf's head, etc. Mint is liked by many on roast lamb, 
and currant jelly is generally liked on game, ducks, etc. 

MUSHROOM CATSUP. 

Lay f resh mushrooms in a deep dish, strew a little sait 
over them, then a fresh layer of mushrooms and sait, till 
you get in ail the mushrooms. Let them stay in this 
brine three days ; then mash them fine, add to each quart 
a spoonf ul of vinegar, half a spoonful of pepper and a 
teaspoonful of cloves; pour ail this in a stone jar, and 
place the jar in a pot of boiling water; let it boil two 
h ours, then strain it without squeezing the mushrooms. 
Boil the juice fifteen minutes, and skim it well ; let it 
stand a few hours to settle; bottle and cork it well. 
Ejeep it cool, or it will ferment. 

A DELICIOUS FLAVOR FROM THYME^ ETC. 

A delicious flavop from thyme, mint, sweet marjoram 
and rosemary may be obtained when gathered in full 
perfection. They should be picked from the stalks and 
put into a large jar, then pour strong vinegar or brandy 
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over them ; let them stay in thîs twenty-f our hours, then 
take the herbs out, and throw in f resh bunches ; do this 
three times, then straîn the liquor or vinegai\ Cork 
and seal the bottles tight. Do not let the herbs stay 
more than twenty or twenty-f our hours in the liquîd 
before straining, for fear of imparting an unsavory 
taste. This is very useful in soups. 

CBLERY AND SWEET HERBS VINEGAR. 

Take two gills of celery seed, pound them and put 
them in a bottle; flU the bottle wîth sharp vinegar, 
shake it every day for two weeks, then strain and 
bottle it for use. 

GREEN TOMATO SOY^ OR SAUCE. 

Slice a peck of green tomatoes thin, sait them thor- 
oughly^ using a pint of sait. Let them stay in this ail 
nighty and in the morning drain them from the sait, 
wash them in cold water, and put them in a kettle 
with a dozen cut-up raw onions, two tablespoonfuls of 
blaek pepper, same of allspice, a quarter of a spoonful 
of ground mustard, half a pound of white mustard 
seed, and a tablespoonful of red i)epper. Cover ail 
with strong vinegar, and boil it until it becomes like 
jam. Stir it frequently while it is boiling or it will 
scorch. 

SUPERIOR TOMATO CATSUP. 

Get a bushel of ripe tomatoes, scald them until they 
are soft enough to squeeze through a sieve. When 
strained, add to the pulp a pint and a half of sait, four 
tablespoonfuls of ground cloves, same of cayenne pep- 
per, a quarter of a pound of allspice and a table- 
spoonful of blaek pepper, a head of garlie skinned and 
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separated, and a half gallon of vinegar. Boil until it 
is reduced one-half, then bottle. 

TOMATO CATSUP. 

Take enough ripe tomatoes to fill a jar, put them in 
a moderate oven, and bake them until they are thor- 
oughly soft; then strain them through a coarse cloth 
or sieve, and to every pînt of juice put a pint of vine- 
gar, half an ounce of garlic sliced, a quarter of an 
ounee of sait, and the same of white pepper finely 
ground. Boil it for one hour, then rub it through a 
sieve, boil it again to the consistency of cream; when 
cold, bottle it, put a teaspoonful of sweet oil in each 
bottle; cork them tight, and keep in a dry place. „ 

TOMATO CATSUP. RECIPE FOR MAKING A SMALL QfUANTITY. 

Take a gallon of ripe tomatoes, skin them by pour- 
ing boiling water over them; let them get cold;, and 
put them in a stew pan with four tablespoonfuls of 
sait, and the same of ground blàck pepper, half a 
spoonful of ground allspice, and three spoonfuls of 
ground mustard. Throw in eight pods of red pepper, 
and let ail stew slowly until the tomatoes are soft and 
tender. Thin the mixture with enough vinegar to 
allow the catsup to be strained through a sieve; cook 
it flfteen minutes, and bottle up when cold. This will 
last in any climate, if well boiled and made according 
to thèse directions. Keep always in a cool, dark closet 
or cellar. Light ruins ail catsups, pickles, or pré- 
serves, when they are exposed to it. This vé a fine 
recipe. 

PRBNCH CHICKEN SALAD 

Boast one or two nice chickens, season them well, 
and when cooked, put them by to cool. Just before 
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serving the dish, carve the fowls in small pièces, takinjr 
out ail the large bones. Make a dressing of the yolks 
of six hard-boiled eggs to each fowl, mash the yolks 
very smooth with a wooden spoon and pour gently on 
them in a little stream a cup of olive oil; beat the 
eggs ail one way till they are creamed. Add now a 
cup of vînegar to two fowls, a half cup to one, pepper, 
sait, and drop a little vinegar on the fowl, then pour 
on the dressing. Arrange on the dish, cool, fresh let- 
tuce heads quartered, and slice six more hard-boiled 
eggs over ail as a garnîsh. A few red beets are à 
handsome addition, mixed with the green lettuce and 
yellow eggs. 

CHICKEN SALAD FOR A SMALL COMPANY. 

Boil four eggs hard, throw them in cold water ; when 
cool, take the yolks of two in a bowl, pour over them 
a spoonful of mixed mustard, an ounce of sweet oil, a 
saltspoonf ul of sait, and a little blaek pepper ; mix this 
carefuUy, pouring in the oil a little at a time; when 
it is smooth, pour in four tablespoonfuls of good vine- 
gar, and one-half a teaspoonful of sugar. This is the 
dressing for your salad. 

The chicken is supposed to be already boiled or 
baked. When cold, pick ail the flesh from the bones 
and pile ît in the centre of a glass bowl, or dish; mix 
with it three heads of celery, eut up fine, and season 
ît with pepper and sait. About the time you wîsh it 
served, take six or seven heads of white-heart lettuce, 
split them, and place them closely around the cut-up 
chîcken, and pour over it ail the dressing. This is â 
plaîn and economical way, but if wanted richer, it is 
easy to add more eggs, and trîm the salad with sliced 
hard-boiled eggs, over the top. 
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A NICE GHIGKEN SALAD. 

Out up the white parts of four or five heads of 
celery, reserving the green leaves. Pick ail the méat 
from a fine baked chîcken, chop this up, and mix it 
wîth the cut-up celery; lay it in a glass or china dish, 
where it will be cool. 

To make the dresssing, rub the yolks of six hard- 
boiled eggs to a paste, with two spoonfuls of mixed 
mustard, a teaspoonful of white sugar, and enough oil 
to make it perfectly smooth; put this in slowly, a 
little at a time, and finish the dressing by pouring in 
half a cup of vinegar. Pour this over the celery and 
chicken^ and garnish with white heads of split lettuce, 
also the reserved celery leaves, and four sliced hard- 
boiled eggs. 

POTATO SALAD. 

Slice a pint of cold potatoes, put them in a dish^ 
chop over them six eschalots, pepper and sait them, 
and pour over them a dressing of two tablespoonfuls 
of oil, one of made mustard, and half a cup of vin^ar ; 
it is better without eggs. 

POTATO SALAD. 

Slice cold potatoes, add to them chopped eschalots, 
and season with pepper, sait, mustard, oil, tomato 
catsup and vinegar. Garnish with sprigs of parsley. 

TOMATO SALAD^ WITH OR WITHOUT SHRIMP. 

Slice a dozen large tomatoes, slice with them three 
or four sweet peppers, then pepper and sait the toma- 
toes; lay slices of tomato and a little sweet pepper 
until the dish is full. Pour over ail a dressing of oil, 
mustard and vinegar. A pint of shelled shrimp is a 
great improvement to this salad, but it is good 
without 
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JAMBALAYA OF POWLS AND BICE. 

Cut up and stew a fowl; when half done, add a cup 
of raw rice, a slice of ham minced, and pepper and 
sait; let ail cook together until the rice swells and 
absorba ail the gravy of the stewed chicken, but it 
must not be allowed to get hard or dry. Serve in a 
deep dish. Southern children are very fond of this; 
it is said to be an Indian dish, and very wholesome as 
well as palatable ; it can be made of many things. 

COLD SLAW], WITH HOT SAUCE. 

Chop fine a firm white head of cabbage, or better 
than that, slice it with a patent slicer; lay it in very 
eold water for an hour, then take it ont, drain it, and 
when drained thoroughly, place it in the dish it is to 
be served in and pour over it the foUowing sauce: 
Take two cups of strong vinegar to a quart of cut 
cabbage, stir in it one teaspoonf ul of mustard and sait, 
a tablespoonful of butter, and three teaspoons of white 
sugar. Make this ail hot, and at the last moment stir 
in the yolks of two or three eggs ; stir rapidly and pour 
on to the chopped cabbage in the dish. It should be 
served instantly or the sauce will harden. 

PLAIN COLD SLAW^ WITH VINEGAB. 

This is made by chopping or slicing the cabbage as 
in the above receipt. When it is soaked, and is cool 
and firm, dust pepper on it, throw in a little sait and 
pour over it a cup of cold, sharp vinegar. Sliced hard- 
boiled eggs are a great improvement if put over the 
cabbage when sent to table. Sliced onions also make 
a good salad when seasoned with sait, pepper and vine- 
gar. Mix a little sweet, sliced vegetable pepper with 
the onions. 
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piCKbes. 



HINÏS ON THEIE MANAGEMENT. 

Pickles should always hâve vînegar enough to eover 
them; those intended for immédiate use, should be 
kept in wide-top stone-ware jars. Keep a cloth folded 
upon the pickles, and the jar covered with a plate or 
wooden vessel ; they should occasionally be looked over; 
and the softest and least likely to keep, used first. 
Pickles intended for use the foUowing summer, should 
be assorted from the remainder when first made; 
choose those most firm, and of equal sîze; put them 
into stone, or glass-ware, with fresh vinegar to cover 
them; cover the vessel close, with several thicknesses 
of paper, or a tin cover, or if wide-mouthed bottles are 
used; cork them tightly. 

Cucumbers may be put down in a strong sait and 
water brine, to be greened and pickled as they ara 
wanted. Keep them under the brine. When wanted^ 
freshen them in two or three changes of waier, for twô 
or three days, until by cutting one open, you ftnd it but 
little sait; then pour scalding vinegar over them three 
times, and keep them covered; add spices and season- 
ing to the vinegar, to suit the taste. 

The vessels in which pickles hâve been, whether of 
glass, wood, or stone, will never be fit for preserved 
fruit; they will surely spoil if put in them. After 
pickles are used, throw ont the vinegar, wash the 
vessels first in cold water, then pour hot water intô 
them, cover and let it remain until cold, then wash, 



1Ô8 LA CUISINE CREOLE. 

wipe, and dry them near the fire or in the sun, and 
set them away for future use. Wooden ware will re- 
quîre to be.wet occasîonally, or to be kept in a damp 
place, that it may not become leaky. Should satsups 
seem frothy or foamy, put them in a bright brass, or 
porcelain kettle, over the fire; boil slowly, and skim 
until no more scum rîses, then tum into an eartheû 
vessel to cool, after which, put in bottles and stop 
them tight. 

TO PICKLB CUCUMBERS PLAIN WITHOUT SPICES. 

Take one hundred small cucumbers, or more, if yom 
wish, sait them freely, and let them remain eight or 
ten hours; then drain them, put them into boiling 
vinegar enough to cover them, and place vine leaves 
among and over them to green them ; let them scald a f ew 
minutes in the vinegar, and take them from the fire, 
but place them near it to keep warm and become 
green; if the leaves tum ydlow, put fresh ones among 
them. When green you can pack them away in jars; 
season them at any time you may désire, as they will 
keep well if scalded thoroughly with the boiling 
vinegar. 

OUCUMBBR PICKLES IN WHISKEY. 

Prépare your cucumbers as usual by letting them 
stay a few days in brine, or if time is an object scald 
them in brine, and then proceed to pickle them. The 
same brine may be used many times, pouring it boiling 
hot on each mess of cucumbers. If you hâve no vine- 
gar convenient drop your scalded cucumbers into a 
mixture of one part whiskey and three parts water. 
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Secure them carefuUy from the air, and by Christmas 
they will be fine, flrm, green pickles, and the whiskey 
and water will be excellent vinegar. Add spices aftei* 
they are pickled. If you do not wish ail yoiir pickles 
spiced, keep a stone-pot of well-spiced vinegar by 
itself, and put in a few at a time as you want them. 

CUCUMBER AND ONION PICKLE. 

Take a dozen fine crisp cucumbers and four large 
onions. Cut both in thick slices, sprinkle sait and 
pepper on them, and let them stand. Next day drain 
them wdl and scald them in boiling vinegar; cover 
close after scalding. Next day scald again with a bag 
of mace, nutmeg and ginger, in the vinegar ; then place 
them in jars and cork close. If the vinegar seems to 
hâve lost its strength, replace with fresh, and put the 
bag of spices in again to keep the flavor. 

OLD-TIMB SV7EET PICKLED CUCUMBERS. 

Put your cucumbers in brine for eight days; slice 
them without soaking; let the slices be an inch thick. 
When cut, soak them until the sait is nearly ont, 
changing the water very often. Then put them in à 
kettle, with vine leaves laid between the layers; 
cover them well with leaves, and sprinkle pulverized 
alum ail through them, to harden and green them, then 
cover with vinegar, and set them on the back of the 
stove until they become green. Take the cucumbers 
out and boil them a little in ginger tea (half an hour 
will be enough). Make a syrup of one quart of strong 
vinegar, and one pînt of water, three pounds of sugar 
to four pounds of cucumbers, with one ounce of cinna- 
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mou, cloves, mace and whîte ginger to every ten 
pounds of fruit. Make this syrup hot, and put in the 
cucumbers and boil them until clear. When they are 
clear take them out and boil the syrup until it id 
thick enough to keep. Pour it over the cucumbers, 
which should hâve been placed in jars ready for the 
syrup. They are now ready to use, or seal up, as may 
be desired. If not convenient to pickle after eight 
days' sait brining, it does not hurt to let them remain 
a few days longer. 

PICKLED EGGS. 

When eggs are abundant and cheap, it is well to 
pickle some for a time of scarcity. Boil three or foui* 
dozen eggs for half an hour, let them cool, and then 
take off the shells, and place them in wide-mouthed 
jars, and pour over them scalding vinegar. Season 
the vinegar with whole pepper, cloves, or allspice, gin- 
ger, and a few cloves of garlic. When cold, they must 
be bunged down very close. Let them be well covered 
with the vinegar, and in a month they will be fit for 
use. The above pickle is by no means expensive, and 
as an accompaniment to cold méat is not to be sur- 
passed for piquancy and goût. 

SWEET PICKLE OF FIGS. 

Put the figs in brine at night; in the morning, or 
after being in brine about twelve hours, take them out, 
wash ofif the sait, and put them in alum water for 
three hours. Then take them out and scald them in 
hot water until heated through. Make a syrup of a 
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quart of vinegar, a pint of sugar with a tablespoonf ul 
of cinnamon, mace, and cloves each; boil half an hour, 
and pour on the figs boiling hot. Bepeat the boiling 
next day, and bottle up and seal for future use. 

SWBET PLUM PIOKLB. 

T^e eight pounds of fruit, four pounds of sugar^ 
two quarts of vinegar, one ounce of cinnamon and one 
of cloves. Boil the vinegar, sugar and spîces to- 
gether; skim it carefully and pour it boiling on the 
fruit; pour it ofî, and skim and scald each day for 
three days; it will then be fit for use. If for putting 
away, scald it the fourth time and cork up tightly. 
Plums prepared in this way are superior to the old 
way, with sugar alone. 

GREEN TOMATO SWEET PICKLE. 

Slice tomatoes until you hâve seven pounds, sprinklè 
them with sait, and let them stand twenty-f our hours. 
Then soak them for the same length of time in fresh 
water to get the brîne from them. When drained oflf 
and ready, allow four and a half pounds of sugar, one 
ounce of cinnamon, one ounce of cloves, and enough 
vinegar to cover them. Boil the compound togetheï 
and pour it over the tomatoes; let them stand twenty- 
four hours, then bring ail to a boil, and tie away in 
jars, and keep in a cool place away from the light. 

CANTALOUPE SWEET PICKLE. 

Take a ripe cantaloupe, quarter it, remove the seeds 
and eut it into pièces an inch square. Put the eut 
pièces in a stone crock, and pour on scalding vinegar ; 
when it cools beat it again, and retum it to the can- 
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taloupe. Repeat thîs next day. On the fourth dsj 
take out the fruit and add fresh vinegar to cover it. 
To every quart of this vinegar add three pounds of 
loaf sugar, and flve pounds of cantaloupe. Put to 
them nutmeg, cinnamon and mace, to taste. Put ail 
in a porcelain-lined kettle and simmer until the fruit 
can be pierced with a straw. Pack it in small jars 
and keep in a cool place. 

CHOPPED CABBAGB PICKLE. 

Put together one pint of chopped onions, three gilW 
(or three wineglassfuls) of white mustard seed, three 
tablespoonfuls of ground mustard and the same of 
celery seed; add a pound of brown sugar and threé 
quarts of good vinegar. Oook this compound slowly 
until it begins to thicken, then pour it hot upon two 
gallons of chopped cabbage, which should be shaved or 
chopped very thin. This pickle îs ready to bottle for 
use when it has boiled fifteen minutes. 

ÏO PICKLE CABBAGE. A VERY NICE^ YELLOW PICKLE. 

Cut four cabbage heads into eighths, if large, or 
quarters, if small; they must be white and tender. 
Soak it in strong brine for three days and scald it in 
clear water until you can pierce it with a straw. Take 
it out and dry it on large dishes for twenty-four hours. 
Then put it into strong vinegar, with powdered tur- 
meric, sufficient to color the cabbage yellow. Let it 
remain in thîs vinegar ten days; then take it out and 
drain on a sieve for several hours. Hâve the foUow- 
ing spices prepared, then pack in a jar alternately one 
layer of cabbage and one of spices. For each gallon 
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of vinegar allow five pounds of sugar, three ounces of 
turmeric, two of ginger, four of horse radish^ two of 
whîte mustard seed, one-half ounce of celery seed, 
quarter of an ounce of mace, two ounces of whole pep- 
per, whîte if you can get ît, and four ounces of garlic. 
Scald the vinegar and sugar together, and pour hot on 
the cabbage and the spices. Cover tight, and you will 
have an admirable pickle. 

TO PICKLE RED CABBAGE. 

Slice the cabbage and sprinkle with sait. Let it 
remain three days; drain, and pour over it boiling 
vinegar in which you have put mace, bruised ginger, 
whole pepper and cloves; let it remain in this until 
next day. Then give one more scald, and it is ready 
to put up for usa The purple red cabbage is the best. 

CHOW-CHOW PICKLE. 

Take a quarter of a peck each, of green tomatoes, 
pickling-beans, and white onions (scald the onions 
separately), add one dozen cucumbers, green peppers, 
and a head of cabbage chopped. Season with ground 
mustard, celery seed, and sait to taste. Pour over 
thèse the best cider vinegar to cover them, and let ail 
boil two hours, and while hot add two tablespoonfuls 
of sweet oil and the same of white sugar. Bottle and 
seal up carefully in wide-mouthed glass jars. 

PICKLED CAULIFLOWEB. 

Take large, ripe, full-blown cauliflowers; divide the 
pièces equally and throw them into a kettle of boiling 
water; boil them until a lîttle soft, but not as much as 
if for the table. Take the pièces ont and let them cool 
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m 

then seald an ounce of mace^ to each quart of good 
cider vinegar, and pour it hot on the cauliflower. 
Spices such as are usually used in pickling^ improve 
this receipt^ and should be tied in a bag and thrown in 
with the pickle at the last, remembering not to use 
dark spices, as they discolor the cauliflower. White 
pepper, white mustard seed and ginger are the spices 
suitable for this pickle. 

PICKLED LEMONS. 

They should be small and hâve a thick rind. Kub 
them hard with a pièce of flannel, then slit them 
through the rind in four quarters, but not through the 
pulp; fill the slits with sait hard pressed in, set them 
upright in a crock four or flve days, until the sait 
melts. Turn them each day in their own liquid until 
they get tender. Make the pickle to cover them of 
vinegar, some of the brine of the lemons, pepper and 
ginger ; boil this pickle and skim it well, and when cold 
put it over the lemons with two ounces of mustard seed 
and two cloves of garlic, to six lemons. This is fine 
for flsh when the lemons are ail used. 

TO PIOBIjE onions. 

Peel the onions, boil some strong sait and water and 
put it over them, cover, and let them stand twenty-f our 
hours, then take them up with a skimmer; make some 
vinegar boiling hot, put to it whole pepper and mus- 
tard seed, and pour it over the onions to cover them; 
when cold cover close. 

PBEMIUM MUSTAED PIOKLB. 

Soak three quarts of small cucumbers, gherkins, or 
green tomatoes, in strong sait water for ihree days; 
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then put them into fresh cold water for a day or two, 
then scald them in plain vinegar and set them by in a 
place to cooL Take a gallon of vinegar, add to it one 
ounee of white mustard seed, two ounees of turmeric, 
three of sliced ginger, two of shredded horse-radish, one- 
half pound of mustard, three pounds of brown sugar, 
one-half pint of sweet oil, one ounce each of celery seed, 
black pepper, eloves, mace, and one teaspoonful of 
cayenne pepper. Boil ail thèse ingrédients for fifteen 
minutes and pour it on the cucumbers, gherkins, or 
other scalded vegetable you may wish to pickle. 

WALNUT PICKLE. 

Pick the walnuts about the fourth of July. They 
should be so soft that a pin can be run through them. 
Lay them in sait and water ten days, change the water 
two or three times during the ten days. Kub off the 
outside with a coarse cloth and proceed to finish the 
pickle. For one hundred nuts, make a pickle of two 
quarts of vinegar, one ounce of ground pepper, same 
of ginger, half an ounce of mace, eloves, nutmegs and 
mustard seed. Put thèse spices in a bag, lay it in the 
vinegar and boil ail together a few minutes; then set 
the pickle away for use. If the vinegar is not very 
strong, add fresh vinegar to the last scalding of the 
pickles. 

PICKLED OYSTERS. 

Take fine large oysters, put them over a gentle fire in 
their own liquor, and a small lump of butter to each 
hundred oysters. Let them boil ten minutes, when 
they are plump and white ; take them f rom their liquor 
with a skimmer and spread them on a thickly folded 
cloth. When they are firm and cold take half as much of 
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theîr own liquor and half of good vînegar, make thîs hot, 
and take a stone crock, put in a layer of oysters, a 
spoonful of ground mace, a dozen cloves, allspîce, and 
whole pepper alternately. If to be kept, put them in 
glass jars with a little sweet oïl on top. Stop them 
and seal tight, and they will, if kept in a cool place, 
be good for months. 

COUNTEY GEEEN PIOKLE. 

One peck of tomatoes, eight green peppers to be 
chopped fine. They must be the vegetable or sweet 
pepper. Soak the tomatoes and pepper twenty-four 
hours in weak brine; drain ofif the brine, and add to 
the green tomatoes a head of finely chopped cabbage; 
scald ail in boiling vinegar twenty minutes. Skim it 
out from the vinegar, and place in a large jar, and add 
three pints of grated horse-radish and such other spice^ 
as y ou please. Fill the jars with strong cold vinegar 
and tie up for use. 

TOMATO SAUCE PICKLE. 

One gallon of tomatoes and one gallon of vin^ar. 
Slice the tomatoes (green ones are firmest), and 
sprinkle sait between each layer. Let them remain 
thus for twelve hours, then rinse them, and put them to 
drain on a sieve. Put your vinegar to boil with a 
dozen onions eut up in it, season high with cloves, pep- 
per and ginger, and when this boils throw in your to- 
matoes and let them boil flve minutes. Finish by 
stirring in one-quarter of a pound of mustard and a 
pound of sugar ; th en add a quart of vinegar and bottle 
it. 

PLAIN PEAOH PICKLE. 

Take eight or ten fine, nearly ripe peaches; free- 
stone are preferred by some, but expérience teaches 
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that clings make the firmest pîckle. Wîpe off the 
down with a flannel rag, and put them into brine 
strong enough to bear up an egg. In two days drain 
them from thîs brine, and scald them in boiling vine- 
gar, and let them stay in ail night. Next day boil in 
a quart of vinegar, one ounce of whole pepper, one of 
broken-up ginger, eight blades of mace, and two ounces 
of mustard seed; i>our this boiling on the peaches, and 
when cool, put them in jars, and pack away carefuUy 
in a cool place. 

PBACH PICKLES. 

Take ripe, sound, cling-stone peaches; remove the 
down with a brush like a clothes brush ; make a gallon 
of good vinegar hot; add to it four pounds of brown 
sugar; boil and skim it clear. Stick five or six cloves 
into each of the peaches, then pour the hot vinegar over 
them, cover the vessel and set it in a cold place for 
eight op ten days, then drain olf the vinegar, make it 
hot, skim it, and again turn it over the peaches; let 
them become cold, then put them into glass jars and 
secure as directed for préserves. Free-stone peaches 
may be used. 

PEACHES AND APRICOT PICKLE. 

Take peaches fuUy grown, but not mellow; cover 
them in strong sait and water for one week. Take 
them from the brine and wipe them carefuUy, rubbing 
each peach to see if it is flrm. Put to a gallon of vine- 
gar half an ounce each of cloves, pepper corns, sliced 
ginger root, white mustard seed, and a little sait. 
Scald the peaches with this boiling vinegar, repeat this 
three times; add half as much fresh vinegar, and cork 
them up in jars. Eeep them dark and cool. Light 
will spoil pickles or préserves as much as beat does. 
Apricots may be pickled in the same way. 
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GEBEN PEACHBS PICKLBD. 



Brush the down from green peaches (cling-stones) ; 
put them in sait and water, with grape leaves and a bit 
of saleratus; set them over a moderate fire to simmer 
slowly until they are a fine green, then take them ont, 
wîpe them dry, and smooth the skins ; take enough yine- 
gar to cover them, put to it whole pepper, allspiee, and 
mustard seed, make it boiling hot, and turn it over the 
peaches. Repeat the scalding three successive days. 

PEACH MANGOES. 

Steep some large free-stone peaches in brine for two 
days, then wipe each peach caref uUy, and eut a hole in 
it just sufllcient to allow the seed to come out; then 
throw them into cold vinegar until you make the stuf- 
fing, which is to fill up the cavity occupied by the seed. 
Take f resh white mustard seed which has been wet with 
vinegar, and allowed to swell a f ew hours, scraped horse 
radish, powdered ginger, a f ew pods of red pepper, a f ew 
small onions, or, better still, a clove of garlic. Mix ail 
with vinegar, and add half as much chopped peach. 
Stuff the peaches hard with this mixture, replace the 
the pièce eut out, and tie it up tight with pack-thread. 
Boil a quart of vinegar for each dozen peaches ; season it 
with the same spices as the stuffing. Boil the spices in a 
small bag, and then put in the peaches and let them 
scald ten or fif teen minutes, just long enough to be thor- 
oughly hot ail through. Place the peaches in jars, and 
pour scalding vinegar well spiced over them — the vine- 
gar must cover them ; add at the top a tablesi)oonf ul of 
salad oil. Cover the jar tight by tying leather over it 
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MELON MANGUES. 



Qet the late, small, smooth, green melons, they should 
not be larger than a teacup; eut out a pièce from the 
stem end large enough to allow you to take the seeds 
from the inside ; scrape out ail the soft part, and when 
done, cover with the pièce eut out and lay them in rows 
in a stone or wooden vessel as you do them. Make a 
strong brine of sait and water, pour it over the melond 
and let them remain in it twenty-f our hours. Prépare 
the f oUowing stufllng : sliced horse-radish, very small 
cueumbers, nasturtiums, small white onions, mustard 
seed, whole pepper, cloves and allspice ; seald the pickles 
and coU them. Binse the melons in eold water, then 
wipe each one dry and fill it. Put a cueumber, one or 
two small onions, with sliced horse-radish and mustard 
seed, into each melon ; put on the pièce belonging to it 
and sew it with a coarse needle and thread ; lay them in 
a stone pot or wooden vessel, the eut side up ; when ail 
are in, strew over them cloves and pepper, make the vine- 
gar (enough to cover them) boiling hot, and put it over 
them, then cover with a f olded towel ; let them stand one 
night, then drain off the vinegar, make it hot again and 
pour it on, covering as bef ore. Bepeat this scalding four 
or five times, until the mangoes are a fine green ; three 
times is generally enough. Be sure the melons are green 
and freshly gathered. The proper sort are the last on 
the vines, green and firm. If you wish to keep them till 
the next summer, choose the most firm, put in a jar and 
cover with eold f resh vinegar ; tie thîck paper over them. 
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ÇH6A0 AND V6AST. 



BEMABKS ON YEAST. 



Without good yeast to start with it is impossible to 
make good bread, therefore I dévote a few moments to 
this important considération. There are several kinds 
of yeast used for raising bread and rolls. Brewers' 
yeast is given to start with, though too strong for a 
family bread. Bakers' is better, but not always to be 
had. A housekeeper should get a little of any good 
yeast to commence with, and when she flnds it is good, 
and is well risen and sweet, instead of pouring it into 
flour, and baking it, it is better to thicken it with corn- 
meal, eut the cakes out, dry in a cool place, and keep the 
cakes always on hand for any purpose to which they are 
suited, i. e., in the making of bread, rolls, pocketbooks, 
loaf-cake, sally lunn, or any kind of light biscuit. 

TO MAKE EISING WITH YEAST CAKE. 

Take a heaping spoonf ul of good yeast cake pounded, 
one-half a cup of warm water, a lump of sugar, and 
enough sifted flour to make a thick batter. Set this to 
rise in a cool place in summer, and a warm place in 
winter. It will be light and ready to use in about three 
hours, unless it is kept very cool. A heaping spoonful 
is the proper quantity for one quart of flour ; half a cup 
of lard will make the bread better and richer. It is well 
to grease the bread on top bef ore baking. 
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TUENPIKB CAKES^ OOMMONLY CALLBD HARD YEAST. 

Put a cup of hops into a pint of water ; when boiling 
hot, strain it over a pint of corn-meal ; add a teacup of 
bakers' yeast, and when cool roU the dough in flour, and 
eut it out into eakes, and dry them for use. 

LIQUID YEAST OP PAECHBD COBN AND HOPS^ WHICH DOES 

NOT TUEN SOUR- 

Take two teacupfuls of corn, parch it thoroughly, 
being caref ul not to burn it ; add a good handf ul of hops ; 
boil in water enough to cover well, for an hour and a 
half. Pare six good-sized potatoes, and boil them for 
half an houp with the com and hops. Sift the potatoes 
(when done) through a colander, and strain the liquor 
through a eloth on to the potatoes ; add a tablespoonf ul 
of ginger, one cup of sugar, and a half cup of sait ; put in 
cold water enough to make up a gallon. Put the whole in 
a jug, having added a teacupf ul of good yeast to raise it. 
Set the jug, without corking, in a warm place tîll it be- 
gins to "work", then cork it and put it in the cellar, and 
the longer it stands the better it becomes. When wanted 
for bread, you should (at noon) take five op six boiled po- 
tatoes, mash them very fine, stir in a teacupf ul of flour, 
and pour on a quart of boiling water ; then put in a cup 
nearly f ull of yeast, and set the ferment in a warm place 
till night ; then set a soft sponge, with warm water and 
flour, adding the ferment ; it will be ready to mould up 
hard the first thing in the moming. Let it pîse till quite 
light, then mould it out in loaves, rîse again, and bake 
in the usual way. The sponge should not be set near the 
stove. The superiop qualities of this yeast are shown by 
the fact that you never use saleratus in the bread, and 
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it never sours. If the directions are f ollowed, with good 
flour, you may be sure of sweet light bread every time. 



MISS BEECHEE^S POTATO YEAST. 

Mash six boiled potatoes, mix in half a cofifeecup of 
flour, two teaspoonfuls of sait, and add hot water until 
it is a batter ; beat ail well together. When it is blood- 
warm add to it one-half cup of brewers' yeast, or a whole 
cup of home-brewed yeast. When this is light, put it 
in a bottle, and cork it tight for use. Keep it as cool as 
possible. 



ANOTHEE POTATO YEAST WITHOUT HOPS. 

Boil and mash sufficient potatoes to fill a pint cup ; add 
to them a pint of water, boil them together, stir in flour 
enough to form a thick batter, and when cool, add a 
yeast cake, or a cup of good yeast. Bottle and put away 
in a cool place. 



YEAST WITH HOPS. 

Peel and boil eight large Irish potatoes. Boil a hand- 
f ul of hops in a little water, or in the water the potatoes 
were boiled in; mash the potatoes fine, and strain the 
water f rom the hops over them. Put in a cup of flour ta 
the potatoes before the water is poured on, as it mixes 
better when dry ; mix ail together and beat it, then put 
in half a cup of good yeast, or a yeast cake. This wîU 
keep good for a week if kept cool. 
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HOME-MADB YBAST. 

Boil one pound of good flour, one-quarter of a pound 
of good sugar, and a tablespoonf ul of sait in two gallons 
of water. Boil for two hours, and bottle it for use. 
Thîs will do if you are where you cannot get bakers' 
yeast, or turnpike cakes to start your yeast, but is not 
always reliable. 

SALT EISING YBAST. 

Take a pint of new milk^ warm from the eow if pos- 
sible. Put in a teasi)oonf ul of sait, and thicken it with 
flour to the consistency of batter cakes. Set this in a 
warm place to rise, and make your biscuit op bread up 
with it, and some new milk, or milk and water warmed 
together. 

SALT^ OE MILK^ RISING FOE BEEAD^ AND HOW TO BAKB IT. 

Take a pint of new milk, stir in nearly a pint of boiling 
water, then sait it with a teaspoonf ul of fine sait ; thicken 
this with flour enough to make a thick batter. Set it in 
a warm place to rise, and it is ready to mix into bread. 
Mix the yeast in a soft dough with fine fiour, a little lard, 
and a cup of water ; mould it, and set it to rise. When 
well risen, bake it a nice brown. Wrap it in a damp 
cloth for a few minutes, and let it cool slowly before it 
is eut. This is a good bread for a délicate stomach, 
which is sometimes painf uUy aflfected by hop-yeast bread. 

HAED FIG-LBAF YBAST MADB WITHOUT HOPS. 

During the w|ir we could get no hops, and f ound that 
fig-leaves were a good substitute. To Make Fig-Leaf 
Yeast. — Take a pint cup of the leaves, put them to a 
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quart of cold water, and boîl them untîl a strong tea or 
décoction is made — this is to be put away to cool ; then 
pour off the tea carefully, leavîng the dregs and leaves. 
Now boil and wash Irish potatoes enough to fill a pint- 
cup, put them to the tea of fig-leaves, beat them up with 
a tablespoonful of brown sugar and flour, to make a stifif 
batter, and put it in a covered vessel to rise. When this 
yeast is light and frothing, thicken ît immediately (ad 
keeping too long injures it) with corn-meal, until ît is 
thick enough to be rolled out like biscuit. Roll it ont, 
eut and dry the cakes, tuming them very often until dry. 
This will be a supply of yeast for several months. When 
you wish to make bread, take one of the cakes in the 
morning, put it in a covered mug or pitcher; put on it 
a cup of cold water, and when it is dissolved, put to it a 
spoonf ul of brown sugar, and make a batter of the watef 
and yeast cake. Make this batter as stiflf as pound-cake 
batter, and when it rises well, mix with two quarts of 
flour, and the bread will be most excellent, if carefuUy 
made according to thèse directions. Use lard as nsual 
in making the bread up for baking. 

TO MAKE A LOAF OF GOOD BREAD. 

One large spoonf ul of hop yeast, or a yeast cake ; put 
this to a pint of water, mash to this two Irish potatoes, 
and stir ail together. Sif t in flour until you hâve a stifif 
batter, and set it to rise. When it is very light, stir in 
a spoonful of lard, and enough flour to enable you to 
mould it into a loaf . When moulded, grease the top, and 
set it to rise again. If really light, you can now bake 
it ; but if not, work it down again, and momld it over and 
let it rise again. This is made plain and definite, for 
nothing is more discouraging for a young housekeeper 
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than to f eel that she really tried, and yet could not mske 
good bread. This is in such small quantities that a 
young person could try it, without f eeling that she was 
wasting much, if she does not succeed the first time. 
Any one who tries this simple recipe will hâve the pleas- 
ure of presenting a niée loaf of bread to her f amily. 

TO MAKB GOOD BBEAD. 

Make a pint of meal into mush^ then pour it on to two 
quarts of fiour; when cool, add a little sait and warm 
water, or milk, and a cup of yeast ; work it with a spoon, 
and set it by to rise until moming. Knead it well ; yes, 
very well, and make it into loaves ; place in the pan, and 
when light, bake it. Add a little lard, if liked. 

A VEEY NICE POTATO BEEAD. 

To two pounds or pints of flour, add one pound or pint 
of warm, mashed mealy Irish potatoes. Add to this miik 
and water, a cup of yeast and a little sait. Make it af ter 
kneading it very well, into loaves, and place them in a 
pan to rise. If you désire a rich, short bread you may 
add a little lard or butter, but it is nice without. 

BAISED WHBAT BBEAD WITH POTATOES. 

Take one half a cup of hop yeast, or yeast made f rom 
turnpike cake will do, also two boiled hot Irish potatoes, 
mash them, and add to the yeast and potatoes one pint of 
water. Make a sponge of this by beating in sîf ted flour 
until it is a soft dough. Set it to rise by the stove ; when 
it is light, pour the sponge in the bread tray and mould 
it rather stiflf with sif ted flour, knead it well and set it to 
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rise again. When it is light, work in a lîttle more flour, 
shape it in loaves in the baking-pans ; and when light the 
second time bake it; this allows the yeast to lighten or 
rise once^ and the dough or bread to rise twice, making 
three fermentations the dough undergoes before it is 
baked into bread. 

LIGHT BREAD^ INVARIABLY GOOD. 

Take nine pintcups of flour, one pintcup of good yeast 
made f rom hops, two pintcups of warm water and a pint- 
cupf ul of warm milk. Make into a sponge, let this rise ; 
when risen, knead it with ail your strength, work more 
flour into it, and let it rise again. When it is light, you 
must bake it in loaves. 

EXCELLENT FAMILY BREAD. 

Take a peck of sif ted flour, half a pint of f amily yeast, 
or a gill of brewers' yeast ; wet ail up soft with new milk, 
or milk and water warm. AJdd a cup of shortening, and 
a teasi>oonf ul of sait. Ejiead it faithf ully, and set it in 
a warm place to rise. It is better to take the dough 
when risen, and work it down again ; but some dislike the 
trouble, and bake it as soon as it rises. You must keep 
your dough for wheat bread, very soft ; but for rye, yuu 
may hâve it stiflf. 

SPONGE BREAD. 

Take three quarts of wheat flour, and three quarts of 
boiling water, mix them thoroughly; let them remain 
until lukewarm, then add twelve spoonfuls of family 
yeast, or six of brewers'. Place it where it will be warm ; 
keep the air from it, and leave it to rise. When it is 
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liglit, work in flour to mould it, and a lîttle sait. Let 
it stand for a second rising, then shape înto loaves and 
bake. 

BYB AND INDIAN BBEAD POE DYSPEPTICS. 

Take a pint of rye flour and a pint of Indian meal, 
scald the meal with a cup of boilîng water, and when 
lukewarm, mix in the flour and a cup of yeast; add a 
little sait, and knead it as for other bread. Bake for 
two hours. 

GRAHAM BBEAD. 

Get good, fresh, ground unbolted flour, and sift it 
through a common hair sieve. Take three quarts of this 
wheat meal, one half ar cup of good yeast, and three 
spoonf uls of molasses. Mix to a sponge with water, 
work in flour enough to mould it, and proceed as you do 
with common wheat bread. You must put a little soda 
in the batter before moulding, as it is more disposed to 
ferment than fine or bolted flour. 

MISS SHATTUCK^S BEOWN BBEAD. 

One quart of rye meal, two quarts of Indian meal, two 
tablespoonfuls of molasses; mix thoroughly with sweet 
milk. Let it stand two hours, and bake in a slow oven. 

BOSTON BBOWN BBEAD. 

One and a half pints of Indian meal, half a pint ot 
wheat flour, one cup of sweet milk, one cup of sour milk, 
with a teaspoonf ul of soda in it; three tablespoonfuls ot 
molasses, one tablespoonf ul of yeast, and a pinch of sait. 
Put it in a warm place to rise, then let it bake steadily 
for four hours ; warm by steaming it when wanted to use. 
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OOBN BATTEB BEEAD. 

Take six spoonf uls of flour, and six of corn meal ; add 
a little sait, sif t them together ; make a batter with four 
eggs, and a cup of milk ; stîr in the flour and meal, make 
it a soft batter, and bake in small tins for breakfast. 
Some use yeast powder or soda with this batter, but that 
is a matter of taste. If yeast powder is used, sif t it in 
the flour ; if soda is used put it in the milk. 

MISSISSIPPI GOBN BBEAD. 

' One quart of buttermilk, two eggs, three spoonf uls of 
butter, and a teaspoonf ul of saleratus ; stir in meal, to 
the milk, until it is as thick as buckwheat batter. Bake 
in squares about one inch thick. It will require half an 
hour in a hot oven. If it is not nice, it will be because 
you hâve put in too much meal, and made the batter too 
thick. But try again, and you will succeed. 

SODA OB MILK BISCUIT. 

To a pound of sif ted flour, put the yolk of an egg ; dis- 
solve a teaspoonf ul of carbonate of soda in a little milk ; 
put it and a teasjwonf ul of sait to the flour, with as much 
milk as will make a stifif paste; work it well together, 
beat it for some minutes with a roUing-pin, then roll it* 
very thin. Out it in round or square biscuits, and bake 
in a moderate oven until they are crisp. 

BICH SODA BISCUIT WITH CBBAM OF TABTAB. 

To each quart of flour add two teaspoonfuls of cream 
of tartar sifted through it. Put in a tablespoonful of 
lard or butter; dissolve a tablespoonful of soda in a cup 
of water,pour it on the flour ; mix with milk, or milk and 
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water, to a soft dough, roU out on the floured biscuit 
board, eut with the biscuit cutter, and bake quickly. 
Add a little sait. 

A NICE WAY TO MAKB YBAST POWDEE BISCUIT. 

Take a quart of flour — 'Which is about the quantity re- 
quired by an ordinary f amily of six persons ; sif t one pint 
of the floup in a tin basin, and sift into it two heaping 
spoonf uls of yeast or baking powder. Add to the flour 
a tablespoonf ul of lard ; put this also in the basin and 
make, with a little sait, a nice batter ; beat the flour, lard 
and water very briskly until it is light. Take down 
your biscuit board and sift on it the other pint of flour, 
make a hole in the flour, and pour in your batter, gently 
stirring it until it is a soft dough; keep it as soft as 
possible, roll it out, eut it with the biscuit cutter, and 
bake quickly. Thèse biscuits never hâve that screwed 
or drawn-up look that most biscuits made with yeast 
powder hâve. 

SPONGB BISCUIT WJTH YEAST. 

Stir half a teacup of melted butter, a teaspoonf ul of 
sait and a cup of good yeast, into a pint of lukewarin 
water; then add flour to make a stilBf batter. Set this 
to rise ; when light drop this mixture on to flat buttered 
tins ; drop them several inches apart so as to leave room 
for them to rise, Let them stay in a warm place fif teep 
minutes, before being put in the oven to bake. Bake 
them quickly to a light brown color ; they will take about 
six or eight hours to lighten, though the time dépends 
always on the yeast, and the coldness or warmth of the 
weather. 



130 LA CUISINE CREOLE. 

SPONGE BISCUIT WIÏHOUT YEASï, MADE WITH CBBAM. 

Mix half a pint of thick cream, four eggs, a little sait, 
soda^ and flour enough to make a stiff batter ; if too stifF 
to drop nicely, thin it with a cup of sweet milk. Drop 
on tins like the above recipe. Bake in a quick oven. 

CBEAM OF TAETAE BISCUIT POE BEEAKFAST. 

One quart of sifted flour, three teaspoonf uls of cream 
of tartar and one of soda mixed in the flour, and a little 
sait, two large spoonfuls of shortening; mix soft with 
warm water or milk, and bake. 

MILK BISCUIT OB EOLLS. 

Warm a pint of milk and half a pound of butter ; 
pour this into nearly two quarts of flour (y ou must take 
ont a handful for finishing the biscuit) ; add two eggs 
and a cup of yeast, knead it very well and make into 
round balls, flatten each one on the palm of your hand 
and prick it with a f ork ; bake. 

NICE EOLLS OE LIGHT BISCUIT. 

Beat together one egg, one spoonful of sugar, a small 
lump of butter and a gill of yeast, or a yeast cake ; add 
to this a quart of flour, and enough warm milk, or milk 
and water, to f orm a dough ; work it and set it to rise. 
When it has risen, take down your bread-board, flour it 
iccll^ roU your dough out on the board, and spread over 
it a tablespoonf ul of lard or butter. Sprinkle a dust of 
flour over the butter, roll it up into roUs and bake quîck- 
ly. BoUs are often made dark by allowing them to get 
too light. 
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VIRGINIA BOLLS. 

One tablespoonful of good yeast, one egg, one large 
spoonful of butter, one pound or pint of flour, a little 
sait and enough milk to form into a stlflf batter. Set ît 
to rise in a warmed pan until ît is light; sift a cup of 
flour into the bread-tray, and ponr tlie light batter in; 
work it well and keep the dough very soft, which is the 
most certain way to hâve light roUs or bread. Now, that 
it is well worked, moist and soft, set the dough to rise ; 
when light, make into roUs, and lay them on a warmed 
and buttered pan ; set them by the fire to rise again, 
baste the top over with butter, and bake in a quick oven 
as soon as they are light. Do not keep them too long 
rising or they might become sharp or sour. 

LIGHT FLOUE PUFPS FOR BEEAKFAST. 

Take a tumbler of sifted flour, a tumbler of milk and 
two eggs. Put a teaspoonf ul of yeast powder in the flour 
before sifting; beat the eggs separately. Mix ail to- 
gether, and add a teaspoonf ul of melted butter or lard 
just before baking in little fancy pans. Fat sait in the 
flour with the yeast powder, and then bake as quickly 
as you can. 

BOLLS FOB BBBAKFAST. 

Sift at night a quart of flour; add half a pint of milk. 
a spoonful of sait, two well-beaten eggs, and a half cup 
of yeast. Work it well, cover it, and set ît in a warm 
place to rise. Next moming work in two tablespoonf uls 
of butter, and mould the dough into rolls. Rub over 
eacb roll a little butter, and bake. 
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FINE ROLLS. 

Warm half a cup of butter in a half pint of milk; 
add two spoonf uls of small béer yeast, or a cup of home- 
made yeast, and a little sait ; pour thîs on to two pounds 
of flour. Let ît rise an hour, knead it, and make înto 
loa ves or roUs. 

EICB CAKES. 

Take a pint of rice that bas been boiled soft ; add to it 
a teacup of flour, two eggs well beaten, a pinch of sait, 
and enough milk to make a nice thick batter ; throw into 
the batter a tablespoonf ul of melted butter or lard, and 
bake on a hot griddle. 



\ 



SALLY LUNN. 



One cup of warmed sweet milk in a cup of yeast, one 
cup of sugar, one quart of sifted flour, and four eggs, 
with a cup of lard and butter melted together. Pour 
this mixture, after it bas been well beaten, into a cake 
mould ; let the mould be warmed and well greased. Set 
it now to rise in a warm place, let it rise until very light, 
and bake like a cake. With a sharp knife divide th(? 
cake, severing the top from the bottom crust; butter 
both, set the top crust down on the under half, and bring 
it to table hot. 

SALLY LUNN. 

Pour a cup of risen yeast into a bowl, add a cup of 
warm sweet milk, one-half a cup of white sugar, and a 
large spoonful each of lard and butter mixed and 
warmed ; also add four eggs well beaten, three and one- 
half cups of sifted flour, and a little sait. Beat ail this 
well, and pour into a warm and well grçased cake pan 
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and set ît to rise in a warm place în wînter, and a cool 
one în summer. If you wish it for tea, make ît up five 
hours bef orehand, havîng set the yeast to rîse af ter break- 
f ast. If wanted for breakfast make ît up at nîne o'clock 
the nîght before. Remember îf made up at nîght, you 
add a lîttle more flour, or make the dough a lîttle stiffer, 
and do not put ît în a pan at nîght, but allow ît to rîse 
în a tureen or crock, and pour ît în the pan and let ît rîse 
a lîttle before bakîng. It must be baked lîke a cake. 
Thîs îs a never faîlîng recîpe and has been much lîked. 

MUFFINS AND CEUMPETS WITH YEAST. 

Take two pînts of mîlk, four eggs, and a small teacup- 
ful of yeast, or a yeast cake; melt a pîece of butter (the 
size of an egg) în a lîttle of the mîlk, add a teaspoonful 
of sait, and thîcken wîth sîf ted flour untîl ît îs lîke buck- 
wheat batter. Set ît to rîse for eîght or ten hours, and 
then bake în muffin rîngs, or pour ît lîke batter cakes, on 
a hot grîddle. Butter them, when cooked thîs way, just 
as they comie from the grîddle. Some lîke sugar and 
ground cînnamon, sîfted over each crumpet as ît îs 
baked. 

NICE MUFFINS. 

To a quart of mîlk, one quarter of a pound of butter) 
four eggs, and enough flour to f orm a very stîflf batter, 
add a cup of yeast ; set ît to rîse three hours, then bake 
în greased muffin rîngs. Splît, butter, and serve them 
hot. 

GBAHAM MUFFINS FOE DYSPEPTICS. 

Take a quart of Graham flour, one half cup of brown 
sugar, one teaspoon of sait, two tablespoonfuls of yeast, 
warm water or mîlk enough to soften ît sufflcîently to 
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stir readily with a spoon. When it is light^ stir up again 
and drop in rings and bake. If made over night^ add 
a littie soda in the morning. Bake soft. 

POCKET BOOKS^ FOE TEA. VEEY MUCH LIKED. 

Take a cup of light and warm yeast, a cup of warm, 
sweet milk, two eggs beaten, a cup of sugar, a spoonf ul 
of grated orange peel and nutmeg; add to this, flour 
enough to make a thin batter, and set it in a warm place 
to rise. If you wish it for tea, you must make this batter 
up about nine o'clock in the morning, and in two hours 
it ought to be f ull of bubbles, and light. Then pour this 
batter into sifted flour, enough to form into a rather 
stiff dough ; add sait and a lump of butter as big as an 
^gg- Work it thoroughly, and set it in a tureen to rise 
again. When it is risen it is ready to form into shapes, 
called pocket-books. To do this you must flour the 
board and roU out the dough half an inch thick, smear 
the surface with butter, eut into strips about six inches 
long, and two inches wide, f old them over and over, and 
lay them within an inch of each other on a warm and 
greased baking tin, or pan ; swab the tops over with 
warmed butter and a beaten egg; set them now to rise, 
which will require an hour. Just before you put them' 
in the oven, you must sift some sùgar over them. 



^<'Tk À T1WT nilinTXTT^^ 



PAIN PEBDU^% OR LOST BBEAD. 

Take a pint of fresh milk, and sweeten it with a cup 
of sugar; stir two beaten eggs in it, and season with any 
flavoring you like. Cut six slices from a loaf of bread, 
soak each pièce of bread a few minutes in the custard of 
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mîlk and sugar aiready prepared, take the pièces out one 
by one, and fry them in butter made hot in a f rying pan, 
pile them up and serve hot. 

INDIAN BEEAKFAST CAKES. 

Take a quart of milk or milk and water, make it scald- 
ing hot, pour half of it hot, on as much fine corn meal as 
ît will wet ; let it cool, then beat up in it two eggs — beat 
the eggs light; add a little sait and a tèaspoonful of 
^aleratus; thin the batter a little with the rest of the 
milk; butter pan, and pour in the mixture. Bake in a 
quick oven. 

INDIAN-MBAL GEIDDLB CAKBS^ WITHOUT EGGS. 

One quart of milk, or milk and water, one pint of corn 
meal, four tablespoonfuls of flour, one tablespoonful of 
sait, and a teaspoon of butter; beat up and bake on a 
griddle or in shallow pans. 

HALY^S BUCKWHEAT CAKES. 

One quart of fresh buckwheat flour, half a cnp of 
yeast, one tablespoonful of sait, one and a half quarts 
(or a little less) of milk and water warmed. Beat ail 
well with a large spoon, and pour the mixture in a tall 
jar, as in that it rises better than in a flaring or oi)en 
crock. In the moming add a tèaspoonful of soda or sa- 
leratus, just before frying the cakes. Then grease the 
griddle and fry them brown ; eat with syrup or honey. 
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BUCKWHEAT GBIDDLB CAKES. 



Put three pînts of warm water into a stone jar, add 
half a gill of baker's yeast, or an inch square of turn- 
pîke cake dîssolved in a little warm water ; add a heapîng 
teaspoonf ul of sait, and half a small teaspoonf ul of saler- 
atus. Hâve a pudding-stick, and gradually stir în 
enough buckwheat flour to make a nice batter ; beat it 
perf ectly smooth, then cover it and set it in a moderately 
warm place until morning. A large handf ul of cornmeal 
may be put with the flour, and it is by many persons con- 
sîdered an improvement. If the meal is added it will 
require an egg and a cup of milk. 

NOODLES. 

There are few things nicer than "noodles" when they 
are properly made. Make a stifif dough with two eggs, a 
little sait, and sufficient flour. EoU this out very thin, 
shake on a little flour and rub it in ; f old the dough over, 
and roU it up, af ter which eut it flne with a knif e. Hâve 
ready a pot almost f ull of boiling water into which yoTj 
hâve put a little sait. Drop the noodles in, and boil 
them for five or six hours. Pour the water oflf, and f ry 
the noodles in plenty of butter, and they will be splendîd. 
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HOSKS, OOUGHNUTS AND WAPFfeeS. 



MISS LESTERAS TEA BUSK. 

One quart of flour, one half pînt of milk, one quarter of 
a pound of butter, two eggs ; add mace, nutmeg and a cup 
of yeast. Set ît to rise, and then make up into rusks ; 
bake on buttered tins when lîght, and serve hot. 

DOUGHNUTS WITHOUT YEAST. 

Half a pound of butter, a pînt of sour milk or butter- 
milk, three quarters of a pound of sugar, a small tea- 
spoonful of saleratus dissolved in a little hot water, two 
well beaten eggs, and as mueh flour as will make a 
smooth dough ; flavop with half a teaspoonf ul of lemon 
extract and half a nutm^ grated ; rub a little flour over 
a breadboard or table, roU the dough to a quarter of an 
inch in thiekness, eut it in squares, or diamonds, or 
round cakes, and fry in boiling lard as directed. Thèse 
cakes may be made in rings and f ried. 

SOUE-MILK DOUGHNUTS WITHOUT YEAST. 

Take a quart of flour, three eggs, three-fourths of a 
pound of sugar, and half a cup of shortening ; add a tea- 
spoonf ul of soda, and mix to a soft dough with butter- 
milk. EoU ont, eut them, and fry in boiling lard. 

DOUGHNUTS WITH HOP YEAST. 

Take two quarts of light hop or potato yeast sponge, 
mix in it a pint of new warm milk, three beaten eggs, a 
cup of butter or lard, one large cup of sugar, a large 
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spoonful of cinnamon, and a little sait; beat this well, 
and sift in flour to make a soft dough. Set thîs in a 
warm place to rise, and when it is light roll it ont on the 
board a little thicker than pie crust, and eut with a 
knif e in squares of about three inches. Let them stand 
a little and f ry them in plenty of boiling lard. If fried 
in a little lard they will soak the fat, which will sjwil 
them. Throw them, or any other kind of cakes you wish 
to fry, into a pot half f uU of boiling lard, and it insures 
their being light and nicely browned. 

PLAIN DOUGHNUTS. 

Take two pounds, or pint cups, fuU of light risen 
dough; add to it half a pound of butter, one half 
pound of sugar, one half pint of milk, three eggs, a little 
cinnamon and nutmeg. Cover it and set it to rise ; when 
light, eut it into shapes and fry in boiling lard. Add a 
little flour to stiflfen the dough. 

CEEAM DOUGHNUTS WITHOUT YEAST. 

A quart of cream, sweet or sour, five eggs, and a cup 
of sugar. If the cream be sour, add sodar to sweeten it ; 
if sweet, put in two tablespoonfuls of yeast powder, or 
any good baking powder, and flour to mix, then roll ont 
and fry in boiling lard. 

WAFFLES. ECONOMICAL WAY. 

Take two eggs, a cup of sweet milk, one cup of water 
and three cups of flour, with two tablespoonfuls of yeast 
powder mixed in it bef ore sif ting ; add a tablespoonf ni of 
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melted lard or butter, and a teaspoonful of sugar. Mix 
ail well, and bake in waffle irons. This is a nice cheag 
waffle. 

CRULLBRS. 

Two cups of sugar, one cup of butter, three eggs, one 
cup of sour milk, one teaspoonful of soda. Flavor to 
taste, and fry in boiling lard, or bake lightly in the 
stove. 

GBULLEBS. 

One cup of butter, two cups of sugar, three eggs, half 
a pint of SOUP milk, one teaspoonful of soda, half a nut- 
meg, flour to roll thin. Cut in fancy shapes. Sprinkle 
sugar over them when doue. Put two pounds of lard in 
a deep skillet, and when it is very hot, begin to fry the 
crullers. You will hâve to replenish once or twice with 
lard, as it will become brown and scorched if you do not.* 
The crullers should be a light brown, of uniform color. 
One-half this quantity makes a large dishf ul of crullers. 
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CAKe ANO CONFeCTIONS 



ICING. 

Take one pound of powdered or flour sugar (not the 
common pulverized) and the whites of four eggs. Put 
the sugar to the eggs bef ore you beat it at ail ; then beat 
till it is stifif. Spread ît on the cake with a wet knife; 
wetting it in cold water each time you use it. Set it in 
front of the stove to dry, or in an oven with the least 
particle of beat. The cake must be nearly cold. You 
can flavor the icing with rose, orange, or lemon; if the 
latter, add a very small portion of grated rind. It is 
much nicer to add sugar to eggs before beating than 
afterward. 

CHOCOLATE ICING. 

To one pound of fine loaf sugar add half a pint of cold 
water ; boil over a brisk fire until the sugar, when pressed 
with the fingers, présents the appearance of strong glue ; 
add six ounces of grated chocolaté ; flavor with vanilla. 

TO MAKE ICING FOE CAKES. 

Beat the whites of two eggs to a froth, then add to 
them a quarter of a pound of white sugar, ground fine 
like fiour; flavor with extract of lemon or vanilla; beat 
it until it is light and very white, the longer it is beaten 
the firmer it will become. No more sugar must be added 
to make it so. Beat the frosting until it may be spread 
smoothly on the cake. Th's quantity will ice quite a 
large cake over the top and the sides. 
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PROSTING FOR OAKB. 

To each egg used take ten teaspoonf uls of finest pow- 
dered sngar, and a teaspoonf ul of lemon extract. Beat 
quickly, and allow at least flve minutes for each spoonf ul 
of sugar. The excellence of îcîng dépends on the purîty 
of the powdered sugar and the rapîdity of beating given 
the eggs ; it îs much to be regretted that the most of pow- 
dered sugar îs adulterated wîth foreîgn materials, es- 
pecially with the whîte earth called "Terra Alba", whîch 
causes the sugar to harden lîke stone, and prevents the 
cake and frosting from beîng, as it should be, light and 
good. 

BOILED ICING. VERY NICE. 

Boil until very thick, a pound of white sugar in a cup 
of water. It should be as thick as for candy; when» 
boiled, pour it gently on the beaten whites of three eggs; 
Beat thîs rapidly until well mixed with the eggs, then 
flour the cake with flour or corn starch, and ice it with 
a knif e in the usual way. You must use flavoring to suit 
your taste. Much of the perfection of icing dépends on 
the quality of the sugar, which should be pure and 
ground, not pulverized, as that sugar is now often adul- 
terated. 

HOT BOILED ICING FOR CAKE. 

Dissolve one pint of powdered sugar in two large table- 
spoonfuls of water (or three if the spoon is small) ; set 
it on the flre to boil. While this syrup is heating on the 
stove, beat the whites of four eggs to a strong f roth, take 
ofif the boiling syrup, and beat it to the white of eggs, 
holding ît high over the pans, and pouring it in a stream 
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|pn the eggs; then flavor wîth lemon, or vanilla, and 
spread it on the cake, while the icing is warm; set the 
cake for a f ew moments in the oven to harden the icing, 
it is then ready for the table. 



CHARLOTTE RUSSE. 

I 

Boil one ounce of isinglass or gélatine, in one and a 
half pints of milk, sweeten it with half a pound of white 
sugar, and beat in the yolks of six eggs; flavor it with 
vanilla. When this mixture begins to stiflen as it grows 
cold, stir into it one pint of cream whipped to a froth. 
Ornament the glass dish it is to be served in, with strips 
of sponge cake, and pour the Charlotte Russe in. Set it 
in a cool place until wanted. 

SPLENDID FRUIT CAKE. 

One pound of butter washed and creamed, one and one- 
fourth pounds of white sifted sugar, creamed with the 
butter; add the yolks, beaten lightly, altemately, with 
the whites beaten to a stiff froth, of twelve eggs ; stir in 
carefuUy a pound of sifted flour. The day before, wash 
and dry two pounds of currants, pick and seed two 
pounds of large raisins, and slice one pound of citron.. 
Pour ail this fruit into a large pan, and dredge it well 
with a quarter of a pound of sifted flour; stir ail well 
into the butter, add a grated nutmeg, a glass of wine, and 
the same of brandy. Bake in a large cake mould very 
carefully, four hours. It is safer to hâve it baked by a 
confectioner, if it is convenient to do so. 
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I 

V. 

NICE FAMILY CAKE WITH FRUIT. 

ïhree cups of fine sugar, two cups of butter, five cupi^ 
of sifted flour, half a pound of chopped raisins, and 
half a pound of dried eurrants ; flavor with brandy, and 
nutmeg, or extract of nutmeg, or lemon. Put the same 
flavor in the f rosting, if the cake is to be used for spécial 
occasions. 

CHEAP FRUIT CAKE. 

To one quart of sifted flour, add a teacupf ul of sugar, 
half a cup of butter, one cupf ûl of raisins, two teaspoon- 
f uls of cream of tartar, and one of soda, two tablespoon- 
f uls of mixed spices ; rub thoroughly together the flour, 
cream of tartar, soda and butter, stir in sufflcient cold 
water to make a stiff batter, then add the spices and rais- 
ins ; pour it into a small tin pan, bake one hour. 

WISCONSIN FRUIT CAKE. 

Take three quarters of a pound of raw sait, fat pork, 
chopped very flne ; then pour on a pint of boiling water, 
one cup of sugar, two cups of molasses, two teaspoonf uls 
of cloves, one of cinnamon, one nutmeg, two teaspoonf uls 
of saleratus, one pound and a half of raisins, also a 
pound of citron and eurrants if liked, and flour as stifif 
as can be stirred ; bake very slowly an hour, or longer if 
necessary, as it will burn without great care. This will 
make three loaves, and will keep well. This is conveni- 
ent in the winter when eggs are scarce. 

NOUGAT FRUIT CAKE. 

Make the batter the same as for fruit cake, but instead 
of the same quantity of fruit, add two pounds of seedless 
raisins, one pound of citron, one of blanched and eut al- 



144 LA CUISINE CREOLE. 

monds, and one pound of grated cocoanut. Pour over 
the cocoanut a cup of s^eet milk. Add the wine, brandy 
and nutmeg. Thîs is much admired. It îs an experi- 
ment of my own, and bas been very mucb in request. 

EIOH WEDDING OAKE^ OB BLACK CAKE. 

One pound of flour, nîne eggs, the wbites and yolks 
beaten separately, one pound of butter beaten to a cream, 
one pound of brown sugar, one teacupful of molasses^ 
one ounce of grated nutmeg or ground mace, one tea- 
spoonful of ground allspice^ one teaspoonful of cinna- 
raon, and a gill of brandy ; beat this mixture well. Har- 
îng picked, washed, and dried three pounds of currants, 
stone and eut three pounds of raisins, strew half a pound 
of flour over them, mix ît well through, and stir them 
with a pound of citron, eut in slips, into the cake. Line 
tin pans with buttered paper, put the mixture in, an 
înch and a half or two inches deep, and bake in a mod- 
erate oven an hour and a half or two hours. Ice accord- 
ing to directions. 

BBIDB^S CAKE. A SPLBNDID BEOIPB. 

Take three-fourths of a pound of butter, wash and 
cream it, add one pound of white sugar ; beat them well 
together, then add the beaten whites of seventeen eggs, 
alternately with a pound of sifted flour. Flavor with 
lemon or rose, and bake. This is a most delicious and 
délicate cake. 

BIGH BBIDB'S CAKE. 

Take four pounds of sifted flour, four i)ounds of sweet 
f resh butter, beaten to a cream, and two pounds of white 
powdered sugar ; take six eggs for every pound of flour, 
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an ounce of ground mace or nutmeg, and a tablespoonf ul 
of lemon extract or orange-flower water. Wash through 
several waters, and pîck clean f rom grit, four pounds of 
currants, and spread them on a f olded cloth to dry ; stone 
and eut în two, four pounds of raisins, eut two pounds 
of eitron in slips, and ehop or sliee one pound of 
blanehed almonds. 

Beat the yolks of the eggs with the sugar to a smooth 
paste ; beat the butter and floup together, and add them 
to the yolks and sugar; then add the spiee and half a 
pint of brandy, and the whites of the eggs beaten to a 
f poth ; stir ail together for some time ; strew half a pound 
of flour over the fruit, mix it through, then, by degrees 
stir it into the eake. 

Butter large tin basins. Une them with white paper, 
and put in the mixture two inehes deep, and bake in a 
moderate oven two hours. The fruit should be prepared 
the day bef ore making the eake. 

CHEAP JELLY CAKE. 

One cup of fine white sugar, one eup of milk or water, 
two tablespoonf uls of butter, one egg, two eups of flour, 
one teaspoonful of eream of tartar and one half tea- 
spoonful of carbonate of soda; flavor with nutmeg or 
lemon. It is best with plum or eurrant jelly. 

DBLICIOUS POUND CAKE. 

Cream three quarters of a pound of butter, sift a 
pound of flour gradually into it, and cream tXj&m to- 
gether. Beat the yolks of nine eggs light in aiâother 
pan ; stir into the eggs a pound of sif ted sugar, mix well ; 
beat the whites of twelve eggs to a f roth, add them to 
the yolks and sugar, then pour this into the pan contain- 
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ing the butter and flour; beat ail well together; add a 
little brandy or wine, and nutmeg. Bake carefuUy in 
a large pan. Do not hâve the oven hotter on the top 
than at the bottom, for the cake must be allowed to rise. 
Then bake from the bottom. This is a superîor way of 
making cake, and if properly baked is delicious. 

MAIZENA CAKE. 

Half a pound of butter rubbed to a cream with one 
pound of powdered sugar, six eggs beaten lîghtly and 
one pound of corn starch. Flavor and bake in small 
patty pans. 

A GENERAL RULE FOR MAKING SP0N6E CAKE. 

Take of sugar the weight of the eggs used, and half the 
weight of flour ; beat the yolks and sugar together, thea 
add the flour, and, lastly, the whites, having first beaten 
them to a high froth; then stir them thoroughly to- 
gether, put into a paper-lined basîn, or pan, and bake in 
a quick oven. The cake may be flavored with lemon, 
rose, or vanilla extracts, and a little nutmeg, or with a 
little brandy. Pounded almonds or grated cocoanut, 
may be added to sponge cake mixture. 

BOILED SPONGE CAKE. 

Put Ihree quarters of a pound of loaf sugar in a stew 
pan with nearly half a pint of water, and the peel of a 
lemon eut very thin; let it simmer twenty minutes. 
Beat the yolks of eight eggs, and the whites of four, for 
ten minutes ; then pour in the boiling syrup, and beat it 
well for half an hour. Hâve your cake pan well greased 
and a paper in the bottom. Stir gently into the mixture 
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5-8 of a pound (which is ten ounces) of sifted flour; 
pour the batter îmmedîately into the pan, and bake in 
a rather quîck oven about half an hour. Hâve the oven 
in baking order before you put the flour în^ as sponge 
cake will be tough îf it is not baked immediately the 
flour is added, and it should not be beaten after the flonr 
is stirred in. This is one secret of havlng fine light 
sponge cake. 

JENNY^S SPONGE CAKE. 

Beat ten ^gs separately, put the yellow with a pound 
of sifted fine sugar in a bowl ; beat it again very light, 
and then put in the whites; last of ail stir in half a 
pound of flour, but do not beat the batter after the flour 
is stirred in. Flavor with lemon or orange-flower water. 
Pour the mixture into pans lined with buttered paper, 
and do not place more than one and a half inehes of 
batter in each pan. Bake twenty minutes. If the oven 
is too hot, be sure and cover the top of the pans with a 
paper or pMteboard, to prevent scorching. 

WHITB SPONGB CAKE. 

The whites of ten eggs, beaten to a f roth ; one tumbler 
of sifted flour, one and a half tumblers of sifted white 
sugar, half a teaspoonf ul of cream of tartar, and a pinch 
of sait; stir the cream of tartar and sait well into the 
flour. Add the sugar to the whites flrst, then last of 
ail stir in the flour very lightly, and flavor with any 
délicate extract, and bake immediately. No soda re- 
quired. 

SPONGE GINGEE BEEAD. 

One cup of sour milk, one cup of molasses, one-half 
cup of butter, two eggs, one and a half teaspoons of 
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saleratus^ one tablespoonful of gînger. Flour to make 
as thîck as pound cake. Warm the butter, molasses and 
ginger, then add the milk, flour and saleratus, and bake 
as quickly as you can. 

GINGEE SNAPS. 

One cup of butter and lard niixed, one cup of sugar. 
one cup of molasses, half a cup of water, one tablespoon- 
ful of ginger, one teaspoonf ul of soda in hot water, flour 
enough to roU the dough soft. 

GINGER-NUTS. 

Take three pounds of flour, one pound of butter, one 
quart of molasses, four tablespoonfuls of allspîce, the 
same quantity of cinnamon, and eight tablespoonfuls of 
ground ginger. EoU thin, eut ont in the shape of the 
small ginger-nuts sold at the conf ectioners', and bake in 
a rather quick oven. 

ANOTHEB BEOIPE. 

Take two cupf uls of butter, the same quantity of mo- 
lasses, one cupf ul of sugar, two tablespoonfuls of ginger, 
four of cream, one teaspoonf ul of soda, one-half an ounce 
of cinnamon, and about one and a half pounds of flour 
— or enough to make a stiflf dough. RoU, eut, and bake 
in a moderate oven. 

TBA CAKES. CHEAP AND NICE. NO EGGS. 

One cup of butter or a large spoonf ul of lard, two 
cups of sugar, one cup of sour milk, one teaspoonf ul of 
soda, some grated orange peel or nutmeg; flour enough 
to roU out. RoU very thin ; eut with fancy cutters, and 
bake ia a quick oven. If you use lard, add a pinch of 
sait. 
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PORTUGAL CAKE. 

Make a batter with half a pound of butter, one pound 
of sugar, one pound of flour, and six eggs, two table- 
spoonfuls of lemon juice or white wîne. Add one pound 
of seeded raisins, or citron, dredged with a little of the 
flour; one and a half pounds of blanched almonds eut 
fine, and one grated nutmeg. 

CHEAP WHITE CAKES. FOB TEA. 

Take half a pound of sifted flour, rub into it one 
ounce of butter, and a quarter of a pound of fine sugar ; 
add one egg, half a teaspoonful of caraway seeds, and as 
mueh milk as will make it a paste; roU it out to quar- 
ter-of-an-ineh in thickness, or thinner; eut it in SDiall 
round cakes, and bake on tin plates, in a quick oven, ten 
op twelve minutes. 

LADY CAKE. 

One pound of flour ; 1 pound of sugar ; 5-8 of a pound 
of butter ; whites of 17 eggs ; 2 or 3 drops of oil of bitter 
almonds. Oream the well-washed butter ; add the sugar 
and cream again ; altemate the whites with flour ; flavor 
last of ail. The confectioners nearly always bake in a 
square or long pan. f 

YELLOW LADY CAKE. 

Take a pound of flne white sugar, with half a pound 
of butter beaten to a cream ; the yolks of eight eggs beat- 
en smooth and thick; one cup of sweet milk, a small 
teaspoonful of powdered volatile salts or saleratus, dis- 
sol ved in a little hot water; half a nutmeg grated; a 
teaspoonful of lemon extract, or orange-flower water, 
and as much sifted flour as will make it as thick as 
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pound-cake batter. Beat it until it is light and creamy ; 
then having taken off the skins, and beaten to a paste, 
a quarter of a pound of shelled almonds, stir them into 
the cake, and beat well. Line buttered tin pans^ with 
white paper ; put in the mixture an inch deep^ and bakQ 
half an hour in a quick oven, or forty minutes in a 
moderate oven. This is a delicious cake. 

WHITE LADY CAKE. 

Beat the whites of eight eggs to a high froth, add 
gradually a pound of white sugar finely ground ; beat a 
quarter of a pound of butter to a cream ; add a teacupf ul 
|of sweet mîlk with a small teaspoonf ul of powdered vola- 
tile salts or saleratus dissolved in it ; put the eggs to the 
butter and milk, add as much sif ted flour as will make it 
as thick as pound-cake mixture; add a teaspoonf ul of 
orange-flower water or lemon extract, then add a quarter 
of a pound of shelled almonds, blanched and beaten to 
a paste with a little white of egg; beat the whole to- 
gether until light and white ; line a square tin pan with 
buttered paper, put in the mixture an inch deep, and 
bake half an hour in a quick oven. When done take it 
f rom the pan, when cold take the paper off, turn it up- 
side down on the bottom of the pan and îce the side 
which was down; when the icing is nearly hard, mark 
it in slices the width of a finger, and two inches and a 
half long. 

ISABELLA CAKE. 

Two cups of butter, four cups of sugar, sixteen eggs, 
six cups of sifted flour, two teaspoonfuls of yeast pow- 
der. Oream the butter and sugar together; add the 
beaten yolks, then alternately the flour and the beaten*' 
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whites. Put the yeast powder in the floup. Flavor 
with vanilla or lemon. Bake carefully in a four-quart 
cake mould, the bottom and sides of which you hâve well 
oiled. Always lay paper in the bottom before oiling, as 
it prevents the cake from buming and sticking to the 
pan. This cake is delicious, flnished with a chocolaté 
icing. 

A NICE OUP-OAKE RIOH ENOUGH FOR ANY COMPANY. 

Take one cup of butter and three of sugar ; work this 
to a cream. Beat flve eggs separately ; then stîr in five 
cups of sif ted flour ; add a cup of sour cream and a tea- 
spoonf ul of soda ; flayor with a glass of wine and a little 
nutmeg. Bake in a quick oven in round tins, and ice 
while it is warm. 

CUP CAKES. 

One cup of butter, three cups of sugar, five cups of 
flour, one cup of milk, three eggs, one teaspoonful of 
soda, a little brandy. 

TEACUP CAKE W^ITHOUT EGGS. 

One cup of butter, two cups of sugar, one cup of sour 
cream, or thick milk, a teaspoonful of saleratus dissolved 
in hot water, a gill of brandy, half a grated nutmeg, a 
teaspoonful of essence of lemon, or the yellow rind of a 
grated lemon ; stir in flour until the batter is as thick as 
pound cake, and bake an inch deep in a buttered basin. 

LITTLE JESSIR'S CAKE. 

Two cups of fin^e sugar, one cup of butter, one cup of 
sweet milk, four cups of flour, six eggs. Flavor with a 
glass of wine or brandy, with a nutmeg grated into it. 
Add a cup of currants. 
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NIOB AND OHEAP JUMBLES. NO EGG& 

One cup of butter, two cups of sugar, one cnp of 
clabber, a teaspoonf ul of soda stirred into the clabber, a 
lîttle grated orange or lemon peel, and a good quart of 
sif ted floup. RoU ît, and eut in rounds with a hole in 
the middle, and bake in a quick oven. If you wish, 
sprinkie sugar over them, and stick strips of citron in 
each cake when you place them in the baking pan. They 
are quite nice. Instead of clabber, you can use sweet 
milk and yeast powder in the flour. 

MARBLB OAKE — ^WHITB PART. 

Whites of four eggs, one cup of white sugar, half a 
cup of butter, half a cup of sweet milk, one teaspoonf ul 
of cream tartar, half a teaspoonf ul of soda. 

MABBLE CAKE — ^BLAOK PART. 

Yolks of four eggs, one cup of brown sugar, half a 
cup of molasses, half a cup butter, half a cup of sour 
milk, one teaspoonf ul of soda, and plenty of ail kinds of 
spices to suit the taste. Put first black, then white, 
dough, until ail is in ; then bake. It is very nice. 

FBENOH LOAF CAKE. 

Five cups of sugar, three of butter, two of milk, ten 
of sifted flour, six eggs, three small nutmegs, one tea- 
spoonful of saleratus, one pound of raisins, and one- 
third of a pound of citron. Stir the butter and sugar 
to a cream, then add part of the flour, the milk and the 
beaten yolks of the eggs, then add the rest of the flour 
and the whites of the eggs ; add the fruit as you get the 
cake ready for the oven ; season to taste. This will make 
four loaves. Bake one hour. 
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LOAF OAKE. PLAIN. 

Three cups of sweet mîlk, two of sugar, and one of 
yeast; stir in flour to make it quite thîck, and let ît rise 
over night. In the morning add two eggs well beaten^ 
fruit and spice to taste ; let it rise till light. Bake in a 
slow oven. 

EGO KISSES. 

Four whites of eggs^ one-half pound powdered sugar ; 
beat well and bake quickly. Flavor with extract of rose 
or lemon. 

GENOESE CAKES. 

Half a pound of butter, half a pound of sugar, four 
eggs, half a pound of flour, a small glass of brandy or 
wine. Bake in a square sheet; ieè it and eut into dia- 
monds; ornament with dots or stripes of any kind of 
bright jelly or préserves. 

FRANOATBLLI^S SPANISH CAKE. 

Put half a pint of milk or water into a stew-pan over 
the flre, with four ounces of butter and two ounees of 
sugar. As soon as thèse begin tp boil, withdraw the 
stew-pan from the fire, and stir in flve ounces of flour. 
Stir well for a few minutes, add essence to taste, and, 
one by one, three eggs and a small pinch of soda. Drop 
this paste on a baking-sheet in small round balls (the 
size of p hickory nut), and bake a light brown in a quick 
oven. Garnish with préserves. 

CHOCOLATE CAKE. 

Half a pound of butter, one pound of sugar, one pound 
of flour, four eggs, one half pint of milk, one teaspoonf u] 
of soda, and two of cream of tartar sifted into the flour. 
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Mix ail thèse ingrédients well together, and bake in two 
cakes. Beat three whites of eggs with three cnps of 
sif ted sujçar, and add chocolaté to taste. Spread a laye 
if this icing between the cakes and on the top and sides. 

CHOCOLATE CAKE. 

Take one cup of butter, two cups of sugar, one cup of 
milk or water, three and a half cups of flour, half a tea- 
spoonful of soda, one teaspoonful cream of tartar, the 
yolks of five eggs and the whites of two. Bake on jelly 
cake tins. 

CHOCOLATE MIXTURE FOE FILLING THE ABOVB CAKE. 

One and a half cups of sugar, the whites of three 
eggs, three tablespoonf uls of grated chocolaté. Flavor 
with vanilla. 

RING JUMELES. 

One pound of butter, one pound of sugar, four eggs, 
ore and a quarter pounds of flour, or enough to make a 
soft dough. Line a pan with buttered paper, form the 
dough into rings. Bake quickly and sift sugar over 
them. 

The dough must be kept very soft, or if not wanted in 
rings, put in more flour, and eut the cakes out with a 
cutter. 

GEEMAN LADIES FINGEES. 

Beat the yolks of flve eggs with half a pound of sugar. 
Add lalf a pound of blanched almonds, eut flne or 
I)ounded. Grate the rind of a lemon, mix well, and add 
gradually enough sifted flour to make into a dough. 
KoU out and eut in strips the length and size of the fore- 
fin ger; wet them with the beaten white of two eggs, and 
bake. 
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LADY FINGERS. 

Four eggs, half a pound of sugar, half a pound of 
flour. Flavor to taste. Drop by teaspoonf uls, and bake 
quîckly. 

CITEON CAKE. 

One pound of butter, one pound of sugar, one pound 
of flour, and eight eggs. Add to this batter one pound 
of blanched almonds, eut small, and half a pound of 
slîced citron dredged with flour ; beat ail up well. Beat 
in a half teaspoonf ul of soda, moistened with sweet milk, 
or if preferred, a tablespoonful of yeast powder, rubbed 
in the flour bef ore mixing. Beat this mixture well, and 
bake it in a cake-pan; put buttered paper in the bottom 
of the pan, and cover the top of the cake with something 
to protect it from the beat of the stove, until the bottom 
is nearly doue. This is the best way to cook ail délicate 
cakes. 

LOUISIANA HARD-TIMES CAKE. 

Cream half a pound of butter, with one pound of sifted 
sugar. Add to this the beaten yolks of six eggs. Beat 
this again, and set it by until you beat the whites of the 
^gs to a stiflf froth. Sif t a pound of flour, and put into 
it two teaspoonf uls of yeast powder. Then pour in al- 
ternately a little flour and beaten eggs until ail is used. 
Then mix in a cup of cold water and two teaspoonfuls 
of brandy, wine or extract of lemon. Butter a four- 
quart cake-pan or mould, hâve the oven ready, and pour 
in the mixture, and bake immediately. Cover the top 
of the cake while baking. When done you will hâve a 
nice cake, and one that is very inexpensive. 
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INDIAN BBEAEFAST OAKBS. 

Take a quart of milk scâlding hot ; stir into it as mnch 
com-meal as will make a thick batter, add of sait and 
saleratns in fine powder, each a teaspoonful^ and when 
a little cooledy two well-beaten eggs; bake in bnttered 
pans, in a qnick oven. This is a nice brc «kfant cake. 

DELICATE CAKE OF COEN STARCH. 

Take half a pound of sngar, one-f ourth of a pound of 
butter, the whites of eight eggs, and a quarter of a 
pound of corn starch mixed with quarter of a pound of 
common flour. Beat ail very light, add tu the flour a 
teaspocnful of cream of tartar, and a half-spoon of fine 
soda (not saleratus). Flavor with lemon o^* rose. 

SODA TFAOAKES WITHOUT EGGS. 

Take half a pound of sugar, and half a pound of 
butter; beat it to a cream. Dissolve a teaspoonful of 
fine soda in a cup of milk, and pour it into the batter, 
half a nutmeg and fiour to make a stiff batter. Bake in 
tin squares or a shallow pan, cook twenty n'inutes. 

A VBBY GOOD OHEAP OAKB. 

One cup of butter, one and a half cups of brown sugar, 
one cup of milk, sweet or sour, yeast powder or soda — 
if yeast powder is used, put two teaspoonf uls ; if soda, 
put one heaping teaspoonf ul— one cup of m( lasses, four 
eggs, one nutmeg, one pound of raisins, five cups of flour. 
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TBIFLES, 

Beat two or three fresh eggs a few mÎBUtes, add a 
saltspoonful of sait, and enough of sifted four to make 
into a stîff paste; roU very thin; eut into if:mall round 
eakes ; f ry in boiling lard, and sprinkle sugar over them. 
They are a delîcious dish for tea. 

A NICE MOLASSES CAKE. 

One cup of molasses, one and a half cups of sugar, one 
cup of butter, four eggs, a cup of sour milk îind heaping- 
spoonful of soda. If désirable, y ou may add one pound 
of seeded and chopped raisins, or the same of eurrants; 
grease the pan carefuUy as molasses cake is liable to 
stick, and is always more difilcult to get out of the pan 
than sugar cakes. You may add flour to roU it out like 
biscuit if you wish, or it is hetter made only as thick as 
pound-cake batter, and baked in a pan like that cake. 
Make the batter stiflf with flour, as it turns out better 
than when soft. 

SILVEE CAKE. 

Cream two coffee-cups of butter with two pints of fine 
white sugar ; add the beaten whites of eighteen eggs, and 
four pints of flour — one of thèse pints must be maizena 
or corn starch flour, as that gives a delicacy which com- 
mon wheat flour cannot. You must thin this mixture 
gradually as you beat in the flour and eggs, by pouring 
in two coflfee-cups of water. Flavor with almond, and 
bake in a large pan. fWhen you sift the flour you must 
add to it two teaspoonfuls of yeast powder. 
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SILVBE CAKE. 



Two pints of sugar and two cups of butter ; cream the 
butter and sugar together. Add two cups of cold water ; 
beat to a froth the whites of eighteen eggs, mix them 
with the butter and sugar, four pints of flour, and two 
teaspoonf uls of yeast powder ; mix flour and yeast pow- 
der together, and stir gently into the batter. Flavor 
with almond. For a small cake take half the quantity 
of ingrédients. It makes a nicer cake to allow one of the 
pints of flour to be corn starch, instead of common flour. 



SUPEBIOR GOLD CAKE. 

Take half a pound of butter, one pound of sugar, one 
pound of flour, the yolks of ten eggs, one teaspoonf ul of 
soda mixed with a little hot water. Cream the butter 
and sugar together ; beat the eggs light, and add them to 
the butter and sugar. Then stir in the flour and soda. 



CHEAP AND RELIABLE GOLD AND SJLVEE CAKE. 

Two cups of butter and four of sugar creamed together. 
two cups of sweet milk, or water, if you haye no milk ; 
eight cups of sif ted flour well mixed with four teaspoon- 
fuis of cream of tartar, and two of soda ; beat separately 
the yolks and whites of eight eggs. Take half the bat- 
ter ; use the yolks for the gold cake, and the whites for 
the silver cake. Flavor diflferently, as with rose and 
lemon. 
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STJPERIOR SILVEB CAKE. 

Take half a pound of butter, one pound of sugar, 
three-quarters of a pound of flour, the whites of ten eggs 
beaten to a f roth. Oream the butter and sugar together, 
then add the eggs, and lastly, stîr in the flour. 

COCOANUT SILVEB CAKE. 

Cream one cup of butter and two eups of sugar, add 
a cup of milk, the whîtes of six eggs, and three cups ot 
sif ted flour with one teaspoonf ul of cream of tartar, and 
half a teaspoonf ul of soda mixed in the flour. Grate a 
small cocoanut, dry it in a skillet over the fire by stirring 
it about ten minutes. Stir the cocoanut into the batter. 
Bake in a moderate oven about three-quarters of an hour. 

COCOANUT CAKES. 

Grate a cocoanut, place it in a skillet over the fire, and 
stir until it is as dry as flour. Beat one cup of sugar 
and the white of an egg to a f roth. Mix well, and make 
into small cakes ; put them on buttered paper and bake. 
The oven should not be very hot. 

COCOANUT CAKES. 

Take a cocoanut, pare it and grate half a pound ; allow 
the same quantity of loaf sugar. Dissolve the sugar in 
two tablespoonfuls of water, place it on the fire; when 
the syrup is boiling hot, stir in the cocoanut. Continue 
to stir it until it is thick like candy, then peur it out on 
a buttered pan, and eut it across in shapcs, or use a 
round cake cutter. 

COCOANUT POUND CAKE. 

Take three coflfee-cupfuls of flour, one of butter, and 
two of white sugar ; one cupf ul of milk ; the whites of six 
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eggs; one teaspoonful of cream of tartar; one-half tea- 
spoonf ul of carbonate of soda ; grated cocoauut — a small 
one. The cocoanut should be laid in water as soon as 
the shell is broken ; take ont a pièce at a time to pare it ; 
lay it in a dry cloth as soon as pared^ and cover it up. 
that the air may be kept ont and the moistare absorbed. 
If the cocoanut goes in wet it will make the cake heavy. 
Cream the butter ; add the sugar, and beat well ; then put 
in the milk, slowly ; the whites of the eggs, wdl beaten^ 
altemately with flour; the cocoanut last of ail. One- 
half of this quantity makes a good-sized cake. Bake in 
a moderate oven ; increase the beat at the la^t. It takes 
about one-half or three-quarters of an hou^* to bake. 

COCOANUT CAKE. 

Make a batter of one cup of butter, two cups of sugar, 
three cups of fleur and four eggs. Bake in jelly cake 
pans. Spread a layer of icing between each cake with 
grated cocoanut on top of the icing; finally, ornament 
the top with a thick layer of cocoanut. 

COCOANUT DEOPS. 

Take a grated cocoanut, the beaten whites of four 
eggs, and half a pound of white sugar ; flavor, mîx, and 
bake on paper in drops. 

PECAN CAKE. 

Half a cup of butter, one and one half cups of sugar, 
two eggs, three-quarters of a cup of sweet milk, two cups 
of sifted flour, one and one half teaspoonfuls of soda, 
and one teaspoonful of cream of tartar in the flour, one 
cup of pecans picked ont and eut fine. Bake in a small 
cake pan. 
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WINE CAKES. 

One quarter pound of butter, one-half ponnd of sugar, 
one eggy a few drops of essence of lemon, and a good half 
pound of flour. Mix, roU thin, and eut out in round 
cakes. They are very nice with wîne. 

NAPLBS BISCUIT. 

Beat four eggs lîght ; add half a pound of fine white 
sugar, and half a pound of sifted flour. Plavor with 
essence of lemon. 

SHREWSBUBY CAKE. 

Beat to a cream half a pound of butter, and three- 
quarters of a pound of sugar ; add five well beaten eggs, 
a nutmeg, some essence, and about a quart of flour. Sift 
the flour, mix it well, and drop the mixture with a spoon 
on buttered tins. Add currants if you wish. 

COFFEE CAKE. 

One cup of butter, i wo cups of sugar, one cup of mo- 
lasses, one cup of st<rong coflfee, two eggs, five cups of 
floup, one teaspoonful of soda, one cup of currants, one 
cup of raisins. Spice to taste. 

NICE DROP CAKESs 

One half pound sugar, one quarter pour.d ot buttei^ 
creamed together, four well-beaten eggs, one half pound 
of currants, a spoonful of brandy, grated nutmeg or 
lemon peel, and flour sufllcient for a stiflf l)atter. Beat 
well. Drop by spooafuls on buttered tins and bake in 
a quick oven. They are light and tender. 



162 LA CUISINE CREOLE. 

DIAMOND RACHELOES. 

Biscuit dough rolled thin, eut into diamouds and 
boiled in lard. Ladies are very fond of them, 

\ELVBT CAKE. 

One cup of yeast, three eggs well beaten, one quaré 
of warm milk, one quart of sifted flour, sait, a large 
spoonful of butter well beaten; let it rise. Pour into 
greased muffîn rings and bake. 

DELICATE CAKE. 

Two eggs, two cupa of sugar, half a cup of butter, one 
cup of sweet milk, tlir*ee cups of flour, one teaspoonfuJ 
of cream of tartar, ha^f a teaspoonful of soda. Bake în 
squares. 

LITTLE DROP CAKES. 

Half a pound of sugar, four eggs, half a pound of 
flour ; quarter of a pound of butter. 

CBEAM CAKES. 

Boil a cup of butter with a half pint of water; while 
it is boiling, stir in two cups of sifted flour ; let it cool, 
and when cool, add five eggs well beaten, and a quarter 
of a spoonful of soda dry. Drop this mixture with a 
teaspoon on tins and bake in a quick oven. 

FOR THE INSIDE OF THE CAKES. 

Take a pint of millr, one half a cup of flour, one cup 
of sugar and two eggs. Boîl the milk and flour to- 
gether, add the eggs and sugar ; flavor the custard with 
lemon. Now, you mast take the first or outside cakes, 
and split each one gently, so as to place in ît the cream 
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or custard which must be cold before you introduce it. 
Put into each cake a bout a teaspoonful of the cream. 
Thèse are delîeious. One half this quantity makes a 
large dishf ul of cakeL4. 

ANOTHBB CBEAM CAKE WITH ORUST AND CREAM. 

Orust. — ^Three-quarler pint of water, half a pint ol 
butter, three-quarters of a pound of flour, eîght eggs. 
boil the water and butter together, and while boillng stii 
in the flour, take it oflf and let it cool, then add youi 
eggs (beaten separately), and a teaspoonful of dry soda. 
Use about a spoonf ul et the erust for each puff ; bake on 
tins for about twenty minutes. When done eut the 
crust open and put in Ihe cream. 

Cream. — Two pints of milk, one cup of flour, two cupg 
of sugar, four eggs; while the milk is boiling add youi 
flour, sugar and eggs f previously well beaten together), 
let it cook until it oegins to thicken, take it oflf, anc 
flavor with rose watei\ 

TIPSY OAKE. 

Place a sponge cake weighing about a pound in a glass 
bowl, pour over it half a pint of sherry and Madeira 
(mixed). Make a riih custard of six eggs and a quart 
of milk, sweeten to taste, flavor and let it cool. Blanch 
half a pound of almunds, stick them in the top of the 
sponge cake and pour over it the custard. 

PLAIN TEA CAKES. 

Half a cup of butter, or a large spoonful of lard, one 
and a half cups of sugar, one teacupful of milk, one tea- 
spoonful of soda, seven cupfuls of sifted flour. RoU thin. 
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EASY OAKB FOE TOUNG OOOKS. 

Take two cups of flour, sift it and to each cup put a 
teaspoonful of yeast powder. Beat the yolks of three 
eggs and one cup of fine white sugar, together with half 
a cup of water mixed with extract or wine; beat this 
well in the yolks and ^ugar (only half a cup) ; froth up 
the whites of the eggs, add them, and last of ail, beat in 
the flour with the powder in it. Bake quickly in square 
or jelly cake pans. 

YOUNG COOKS^ JELLY EOLL. 

Make the sponge for your jelly roll by taking a cup 
of white sugar, one cup of flour, and three eggs. Mix, 
etc.; add baking powder with the flour. Bake in a 
stewpan with a quick fire ; turn the cake ont on a towel 
when done; spread the jelly while it is still warm and 
soft, and roll it carefuUy. Cut it in slices when cold; 
a spoonf ul of water beaten with the eggs makes the cakô 
lighter, as it breaks the tissue of the eggs if it is added 
to them when beaten up. 

ALMOND DBOPS. 

Blanch and pound fiye ounces of sweet^ and three 
ounces of bitter almonds (or peach kernds), with a. 
little white of egg. Put half a pound of sift^ flour on 
your dough board, make a hole in the mîddle of the 
flour, in which put the almonds, with a pound of sugar, 
four yolks of eggs, and a little sait. Make înto a paste. 
Cut in pièces the size of a nut, lay them half an inch 
apart, on sheets of paper, in a baking-pan, and bake in 
a moderate oven for flf teen or twenty minutes. 
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ALMOND MAOCAROONS. 

Blanch and pound with a little rose-water half a 
pound of almonds ; add half a pound of sif ted sugar, the 
whîtes of two eggs ( not beaten ) , f orm înto a paste. Dip 
your hand în water, and roll the préparation into balls 
the size of a nutmeg; lay them an ineh apart, on but- 
tered paper, in a baking tin. Bake in a slow oven until 
a light brown. 

4 

ALMOKD MACCABOONS. 

To a pound of the best white sugar, sif ted, add a pound 
of blanched almonds ; put in a f ew drops of rose-water 
as you beat them together in a mortar. Add to them 
the well-beaten whites of six eggs, and form the paste 
into shapes in the palm of the hand by using a little 
flour ; butter some sheets of white paper, and drop the 
macearoons on it, leaving a space between them. Strew 
a little white sugar on them, and put in the oven to bake 
a light brown. Almonds are blanched by pouring hot 
water on them, and slipping oflf the brown coating. 
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DesseRTs. 



CHARLOTTE BUSSE IN VABIOUS WAYS. 

There are many varieties of this Charlotte. They are 
always bimilarly made, that is with sponge cake or lady 
fingers, and whipped cream, custard or blanc-mange. 
One way is to beat the whites of three eggs to a higli 
froth, with a quarter of a pound of sugar, and half a 
pint of cream, until it is quite thick and light ; flavor this 
to your taste with lemon or vanilla, and pour it into a 
eake-lined mould ; place some of the sliced cake or lady 
Angers on top of the mould and over the cream ; set it on 
ice, and when wanted turn it on a dish and serve. 

Or, having lined a basin or mould, or small tin cups 
with any convenient cake, such as lady Angers, sliced 
savoy cake, or yellow lady cake, fill them with mock 
cream, blanc-mange or custard, made from the yolks of 
eggs; let them become cold, then turn them ont and 
serve. 

ANOTHBR V7AY. 

Break an ounce of isinglass small, and pour on it a 
teacup of hot milk or water ; let it dissolve, then strain 
it through muslin, on half a pound of fine white sugar. 
When nearly cold add to it a quart of rich cream, already 
beaten to a f roth ; continue to beat it for a f ew minutes, 
holding the pan on ice. Line your mould with sponges 
and pour your cream in. Cover with sponge cake or 
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lady Angers. Turn ît ôut and serve. The isinglass will 
make thîs very firm if held on îce long enough to solîdify 
bef ore serving. 

PLAIN CHAELOTTB BUSSE. 

Boil one ounce o£ isinglass in a pint of water until 
reduced one half . While it is boiling, make a custard of 
one-half pint of milk, yolks of four eggs, and one- 
fourth of a pound of sugar; flavor this with vanilla or 
lemon. Take a quart of cream, whîp it up to a fine f roth, 
and when the isinglass is nearly cold, so that it will 
not curdle the cream, stir it and the cream into the cus- 
tard. Beat ail thoroughly and set it on ice. This is a 
nice, easy way to make this dish, and may be made very 
ornamental, if wanted so, by lining a glass dish with 
lady-fingers, and then pouring in the cream and laying 
fine fancy sugar-drops on top. If you hâve no lady- 
finger sponges, you can slice any light sponge cake, 
and lay it on the bottom and sides of the glass bowl. 

SICILIAN BISCUIT DROPPED ON TINS. 

Take four ^gs, twelve ounces of powdered and sif ted 
sugar, and ten ounces of flour. Beat the eggs and sugar 
together in a stewpan on the fire, untîl the batter feels 
warm to the touch ; remove it f rom the fire, and stir it 
thoroughly until it becomes cold; now add the flour, 
and flavor with vanilla. Butter some paper and place 
it on the baking tins, or pans. Drop the cake mixture 
in round or ovals on the buttered paper, and bake in a 
slow oven. When put in the oven sift white sugar over 
the biscuit 
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QUBBN^S DROPS. 

Beat up a quarter of a pound of butter, and a quarter 
of a pound of sif ted sugar, two eggs, and six ounces of 
flour. Flavor with almonds, or yanilla, or lemon. Butter 
some paper, place it on bakîng-sheet or pans, and drop 
the mixture in drops about the size of a nutmeg. Bake 
in a hot oven. 

ALMOND MERINGUE. 

Beat the whites of two eggs with a quarter of a pound 
of powdered sugar and a quarter of a pound of blanched 
and eut almonds. Porm them into rings on letter paper, 
put the paper on tin, and place them in the stove 
oven, to harden and brown lightly. 

APPLE COMPOTE. 

Make a syrup of three-quarters of a pound of sugar 
and a cup of water ; let it boil while you are paring and 
taking ont the cores of six nice sour apples. Thow them 
into the syrup and let them boil for half an hour, or 
until transparent. Pour into a glass or china dish, 
and serve for a lunch or tea. They are nice when served 
warm. 

MAIZENA BLANO MANGE. 

This can be made with maizena, corn starch, or potato 
flour, but maizena is préférable. Take a quarter of a 
pound of maizena and three pints of milk. Put two and 
a half pints of the milk on to boil, and wet the cora 
starch or maizena with the remaining half pint. When 
the milk boils add to it (or better before it boils), h 
quarter of a pound of white sugar and some lemon 
rind, sliced or grated. Let this boil a little> and then 
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stîr in the mixed maizena or corn starch. When cooked 
five minutes, pour ît înto moulds or bowls ; wet the bowls 
first with cold water to prevent the jelly stîckîng to the 
sîdés. When firm and cold, eat it wîth cream or any 
kind of stewed fruit you may hava 

GELATINE BLANC MANGE. 

To one quart of milk add an ounce of Nelson^s or 
Coxe's gélatine, which has been soaked an hour in a 
cup of cold water. Add to this half a pound of fine white 
sugar ; let it simmer very gently on the fire in a stewpan 
until ail the gélatine is dissolved. Strain it, and pour 
it in a mould; when it begins to thicken, put it on 
ice and serve ît with cream. 

GELATINE BLANC MANGE. 

Take a quart of new milk, set it on to boil; stir into 
the boiling milk, half a box of gélatine, which should 
hâve been soaked in cold water ten or fifteen minutes. 
When the gélatine is dissolved, stir into the milk a cup 
of sugar; take the jelly from the fire, and last of ail 
whîle the mixture is very hot, stir in four eggs ; season 
with vanilla or lemon extract, and pour into moulds. 
Eat with cream. This is very nourishing for invalids. 

CHOCOLATE MANGE. 

Made the same as gélatine blanc-mange above de- 
scribed, except seasoning the jelly with six ounces of 
grated chocolaté in the boiling milk. Eat with cream or 
wine sauce. 

ISINGLASS JELLY. 

Boil in one pint of water, one ounce of isinglass, and 
when well dissolved, add to it one pound of sugar, and 
a cup of pale wina When the water is boiling, add to it 
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the rind of a lemon, and when taken off the fire, add the 
juice and grated rind of lemon. Strain this mixture 
and whisk it till it begins to thicken, then pour it into 
the vessel you wish to mould it in, and set in a eool place, 
or on ice to harden. 

LEMON CUSTABD. 

Boil a cup of water, and stir into it a tablespoonf ul of 
flour, or corn-starch. Beat the yolks of three eggs with 
a cup of brown sugar. Add the juice of a lemon 
strained; beat it up with the yolks and sugar. Pour 
this in a paste, and bake it. While the custard is baking, 
take the whites of the three eggs and beat them up with 
a cup of pulverized sugar. Spread this icing on the baked 
custard, and brown it slightly. 

NICE BOILBD CUSTARD. 

To every quart of milk, allow six eggs and a cup of 
white sugar. Set the milk to boil ; beat the whites of the 
eggs with a half cup of sugar, and drop into the boiling 
milk for two minutes ; then with a skimmer remove the 
boiled whites, and put on a dish to cool. When the 
whites are taken oflf, stir into the milk the yolks and 
sugar, previously well beaten up together. Add rose, 
lemon, or peach-leaf flavoring. Run this through a 
sieve into the bowl you expect to serve it in ; then pile 
up the whites on the custard. The whites can be boiled 
without beating them with sugar. 

APPLE CUSTARD. A NICE DISH. 

Take a dozen apples, a large cupful of brown sugar 
a teacupf ul of water, thé grated rind of a lemon, one 
pint of milk, four eggs, and two ounces of loaf sugar. 
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Peel, eut and core the apples ; put them in a sauce-pan 
with the water ; as they beat, add the brown sugar and 
lemon-peel. When mashed and well cooked, take it off ; 
put the fruit in the bottom of a deep dish, and pour a 
custard of the milk, sugar and eggs, over it, and bake 
in a moderate oven. Grate over it before baking, a 
little nutmeg. 

ALL THE YEAE EOUND PUDDING. 

Line a pie dish with paste, spread on this three 
ounces of any kind of jam — strawberry or raspberry is 
best. Then beat well in a basin three ounces of bread 
crumbSy three ounces butter, and the same of sugar, and 
the rind and juice of a large lemon; add this to the 
pastry and jam, and bake half an hour. If the lemon is 
not very juicy, add a tablespoonful of water to it. 

TO GLAZB PASTEY. 

Break an egg, separate the yolk from the white, and 
beat it well; when the pastry is nearly baked take ît 
out of the oven and brush it over with this beaten yolk 
of egg, then put it back in the oven to set the glaze. 

TRANSPARENT PUDDING. 

Beat eight eggs very light ; add them to half a pound 
of butter, and the same of sugar, which hâve been beaten 
to a cream together ; grate in half a nutmeg, set it on the 
fire in a stew-pan, and stir it constantly until it is hot. 
Do not leave it more than flve minutes on the flre, as 
you only wish to slightly cook the whites of the eggs to 
prevent their running when put on the paste. Line two 
pie pans with délicate paste, and pour in the mixture. 
Bake in a moderate oven, and do not allow the top to 
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bnm, as it wîU, if not covered when first put in the 
oven. CJover with a pan nntil the bottom is cooked, 
and then a few moments colors the top. This pie has 
no meringue on top. Serve it with a tart pie, as it is a 
very sweet dessert. 

APPLE TRIFLE — A SUPPBB DISH. 

Make a marmalade by stewing tart apples in sugar, 
seasoned with lemon. Lay it when cold in a deep glass 
dish, pour over it a boiled custard made of two eggs, half 
a pint of milk, sweetened with half a cup of sugar. Finish 
it by whipping a pint of rich cream to a f roth, and pile 
it high on the custard. Ornament with strips of citron 
and apple jelly laid on the whipped cream. This is a 
charming dish for the country where cream is abundant. 

TRIPLES. DELICIOUS. 

Cover the bottom of a glass bowl, or dish, with lady 
fingers ; break up, and put also half dozen maccaroons ; 
pour over them a cup of wine, or diluted extract to 
moisten them ; then put in three tablespoonf uls of jelly 
or jam. Pour over this a boiled custard, made with a 
pint of milk, three ^gs and a cup of white sugar. Whip 
up the whites of two eggs with a cup of white sugar and 
lemon juice to taste, and when it will stand alone, put 
it on the custard, and serve. 



y 



GELATINE SNOW PUDDING. 



T)ake two tablespoonf uls of good gélatine, throw over 
it two spoonfuls of water, let it soak ten minutes, then 
pour over it half a pint of boiling water, three quarters 
of a pound of white sugar, and the juice of two lemons 



LA CUISINE CREOLE. 173 

with the rind thrown in. Let it come to a boil, take ît 
off immediately, strain it, let it cool a little, and when it 
begins to thicken add the beaten whites of two eggs. 
Beat ail thoroughly, and pour it in a mould on ice to get 
firm. When cold and firm, send it to table in the 
middle of a glass basin or dish, and pour around it a 
eustard made from the yolks of the eggs, and a pint of 
milk sweetened and flavored to taste. Sponge cake 
should be served with this pudding. 

A PBETTY DISH OF OEANGBS CROQUANTE. 

Take ten or a dozen oranges, remove the peel, ail the 
white part and the seeds. Do this caref uUy by quarter- 
ing them, retaining the transparent pulp and juiee. Do 
not break the skins of the sections. Boil a pound of loaf 
sugar in half a glass of water until the syrup strings 
when lif ted on a f ork, then take it from the fire and dip 
each section of orange in this candy while it is hot ; you 
can do this by placing each one on a little stick eut for 
the purpose. As the pièces are dipped, arrange them in 
some pretty f orm on a dish or bowl, and fill up the hoUow 
with whipi)ed cream, sweetened and seasoned with a 
glass of maraschino. 

FRANCATELLI^S LEMON PUDDING. 

The juice and grated rind of six lemons, a pint of milk 
or cream, six ounces of sponge cake or macaroons, eight 
yolks, and the whites of four eggs (whipped to a froth), 
one pound of sugar, and a little sait. Mix in a basin, 
and work ail thèse materials together for at least ten 
minutes. Put a border of puflf paste around a pie-dish, 
then pour in the batter; strew cut-up almonds over it, 
and baka Sift powdered sugar over it, and serve. 
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WHIPPED CRBAM WITH WINB. 

To the whites of three eggs, beaten to a f roth, add a 
pint of cream^ four tablespoonf uls of sweet wine, and 
four spoonfuls of sugar. Put bright jelly, or lîght- 
colored marmalade in spots among the cream, and 
serve sponge cake with it. 



BATTEE PUDDING. 

One quart of milk, six eggs beaten separatély, and 
seven tablespoonf uls of flour. Boîl the milk, stir in the 
eggs and flour, while the milk is nearly hot enough to 
boU ; do not let it boil when you stir in the flour, but take 
it off the fire, or you will curdle the eggs. Bake this 
batter half an hour, and eat it with wine or lemon sauce. 
You should sait the milk slightly before boiling. When 
well and quickly made, this is a delightf ul pudding, but 
it should be eaten hot. 



A SUPEEIOE LEMON TAET. 

Squeeze the juice f rom six lemons, wash the rinds and 
boil them ; if too strong of the lemon oil, it is better to 
change the water. You must grate or pound the rinds, 
and when tender and cold, add to them one pound of 
sugar, one-f ourth of a pound of butter, and the yolks and 
whites of flve eggs. Stir in the juice of the lemons, and 
cook the batter gently until it is thick as honey; then 
bake it in puflF paste without tops. Ornament with 
f ancy strips of paste. 
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SUBT PUDDING. 

Take a cupf ul of chopped suet^ half a cup of molasses^ 
one cup of raisins chopped, a teaspoonful of powdered 
cloyes and cinnamon, one-half cup of sugar, two eggs 
well beaten, half a cup of sweet milk, a little sait, and 
two teaspoonfuls of yeastpowder. Stir in flour until it 
is a thick batter ; flour a cloth, and pour in the mixture, 
leaving room to swell. Boil two hours. 

EOLL PUDDING OF ANY KIND OF FRUIT. 

Make a light paste, roU out lengthwise, spread any 
kind of fruit over the paste, and roU it up in the dough ; 
wrap it up in a cloth, tie it caref ully, and boil it one 
hour. Tou will flnd this delicious if made of either 
blackberries, strawberries, peaches, or any kind of dried 
fruit stewed and sugared ; if f resh fruit is used, it needs 
no stewing. 

A DESSEET FOB A DELIGATB PEBSON. 

Boil one cup of rice until perfectly soft, then add a 
teacup of rich sweet cream, and half a teacup of any 
acid jelly — currant is the best, but plum, strawberry or 
lemon will do. Put it over the flre a f ew minutes, turn 
it into a mould. Eat with sweetened cream. 

MAOOABOON PUDDING lOBD. 

Line a mould with maccaroons, as described for Iced 
Cabinet Pudding. Pill the mould with dried cherries, 
seedless raisins and macaroons, in layers; then pour a 
little Madeira or sherry wine over them, and finish by 
pouring over ail a custard of a pint of milk, two eggs and 
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flavoring to suit ; sweeten it with half a pound of white 
sugar, and in summer cover the mould up in ice and sait 
until wanted. In winter steam it and serve with butter 
and sugar sauce. 

STBAMED CABINET PUDDING, VERY FINE. 

Butter a pudding mould, and Une it with brioche, or 
any kind of cold sweet roU, or Sally Lunn, that has been 
lef t over. Fill the mould with layers of sponge cake, or 
maccaroons, altemately with currants, or seedless 
raisins, chopped citron, or other dried fruit ; then make 
a boiled custard of six yolks of ^gs ( for a moderate size 
mould), a pint of milk or cream, six ounces of sugar, a 
glass of brandy, and the grated rind of a lemon. Moisten 
the maccaroons with extract of lemon, and then pour 
over the custard, which need not be previously boiled, 
as the pudding is to be steamed, and boiling the custard 
is unnecessary, except when it is to be iced. Serve 
with wine or hard butter sauce beaten up with a little 
wine. 

MERINGUE PUDDING. VERY NICE. 

Take a pint of bread crumbs, a quart of milk and 
four eggs. Make one pint of milk boiling hot, pour it 
/over the bread crumbs, and beat it smooth ; when cool, 
add a cup of sugar, and the yolks of the four eggs ; also 
a lump of butter (the size of an egg). Beat ail well 
together, thin it by adding the rest of the milk, flavor 
it with peach or nutmeg, and set it in the oven to bake. 
You must only bake it long enough to cook the eggs, for, 
if you leave it to stew and simmer in the stove, it loses 
its jelly-like consistence, and the milk turns to whey. 
When slightly brown on top, take the pudding out of 
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the stove, and set it to cooL. When cool, spread over it 
a layer of acid préserve or jelly, such as plums, apples, 
grapes, or currants. Then finish it by making an ieîng 
or meringue of the whites of the eggs, beaten up with a 
f uU eup of white sugar ; flavor this with lemon extract, 
and then put the pudding again in the stove and brown. 
If for a small family^ use a pint of milk and half of ail 
the materials mentioned. This is considered an élégant 
dish for any occasion. 

A DELICIOUS PUDDING, VERY EASILY MADE. 

Butter some thin slices of rolls ; lay them in a pudding- 
dish with currants and citron eut up fine, and strewed 
between the slices. Then pour over the rolls, a custard 
made of a quart of milk, four eggs and half a pound ot 
sugar; flavor this and bake lightly. 

PEINCE ALBEET^S PUDDING. 

Take one-half pounf of butter, one-half pound of 
grated bread crumbs, one-half pound of sugar, the juice 
of two lemons with the rinds grated in ; add six eggs well 
beaten, a glass of brandy and four tablespoonfuls of 
marmalade. Steam this pudding in a mould and serve 
with wine sauce. 

COCOANUT PUDDING OB PIES. 

Break a cocoanut and save the milk ; peel oflp the brown 
skin, then throw each pièce into cold water, and let it 
stay a few minutes to cool; take the pièces out, wipe 
dry and grate ; add their own weight of white sugar and 
half the weight of butter ; rub the butter and sugar to a 
eream, add five well-beaten eggs, and a cup of milk 
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last of ail, throw into the mixture the milk of the cocoa- 
nnt and the grated rind of a lemon. Bake in a pudding- 
dish, or make it into pies with a bottom crust. Oma- 
ment the top of the pies with f ancy twists of paste. 

GUSTABD OOOOANUT PUDDING. 

Grate one cocoanut ; take a quart of milk, four eggs, 
and a cup of sugar. Beat sugar and eggs light, then stir 
in the milk, and last the cocoanut and such flavoring as 
you may prefer. Pour this into a deep pan lined with 
paste; put f ancy strips of paste across it, and bake 
lightly. 

A NICE ICE CREAM. 

Put on the fire a stew-pan containing a quart of nice 
f resh milk, and while it is coming to the boil beat the 
yolks of eight eggs and a pound of fine white sugar ; when 
thèse are well beaten, take ofE the boiling milk, let it 
stand to cool five minutes, and pour it very hot over 
the eggs and sugar; strain this mixture, and add for 
flavoring any favorite extract, either of lemon, 
orange, peach or vanilla. Let it stand to get cool, and 
pour it into the freezer and surround it with layers of 
ice, pounded fine, and coarse dairy sait, well beaten 
down, and fill up till within a few inches of the top of 
the freezer. Now, if you hâve it you may pour in one 
quart of pure cream, and beat it with a wooden spoon 
into the mixture in the freezer. Turn the crank of your 
freezer briskly if you hâve a five-minute freezer ; if not, 
turn the can with your hand for fifteen minutes, and 
then pack round again with ice and sait. Draw off the 
melted ice and sait water, and fill up again and set away 
to harden before serving. Two tablespoonfuls of the 
extract are enough. 
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LEMON SHBBBBT. 

If a gallon is wanted, take ten fine lemons, or more, if 
small ones. Place to them three quarts of cold water 
sweetened, with two and one-half pounds of loaf sugar. 
Just bef ore placîng in the freezer, beat up the whîtes of 
three eggs with a lîttle sugar and stir in. Then place 
the mixture of lemons, sugar, water and eggs în the 
freezer, and pack ice and sait around it. It freezes 
easîly, with less trouble than ice cream. Pineapple or 
orange sherbet is also very nice made the same way. 

BISCUIT CBBAM IN MOULDS. 

On quart of firm clabber and one quart of sweet cream, 
make it very sweet with white sugar ; flavor with vanilla 
beau boiled in half a cup of sweet milk. Chum ail 
together ten minutes, then freeze in moulds, or in any 
ordinary freezer. 

OBANGB CBBAM. 

Squeeze the juice of four oranges, and put it with the 
peel of one into a sauce-pan ; add to this a pint of water, 
half a pound of sugar, and the beaten whites of five 
eggs. Mix carefully, place it over a gentle fire, or it 
will curdle, stir it in one direction until it looks thick ; 
strain it through a gauze sieve, and add to it, when cold, 
the yolks of five eggs, and a cup of cream or sweet milk. 
Set ît on the fire until hot enough to cook the eggs, or 
nearly ready to boil them, take it oflF, stir until cold, 
and set it on ice, or freeze it as y ou choose. This is a 
delicious cream, with or without f reezing, and one much 
used by familles in Louisiana. 
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STBAWBEBBT^ BASPBEBRY^ OB BLAGKBEBBT GBEAM FBOZEN. 

Make a quart of rîch custard, with eggs, and sugar and 
milk ; when cold, pour it on a quart of ripe fruit, mash 
and pass it through a seive. Add more sugar if re- 
quired by the fruit, and freeze it. 

PEAGHES AND GBEAM FBOZEN. 

Peel and stone a quart of nice yellow peaches; pufi 
them in a bowl, sweeten them well, and chop very fine. 
If you hâve sweet cream, put to the fruit a quart of it , 
if you hâve not, take a quart of milk, sweeten it with 
half a pound of sugar, let it boil, and when boiling, 
pour it on the beaten yolks of four eggs. When this 
custard cools, you may add the chopped peaches, which 
should be well sweetened. Pour ail in the freezer and 
set it where it can be frozen. 

BABLEY OB SAGE GBEAM FOB INVALIDS. 

Wash th sage or barley clean ; take a cup of either ; 
put it on the fire with water to cover it ; boil it gently 
until it is soft. While boiling, put in a stick of cinna- 
mon, or any seasoning that is agreeable. When the 
barley has boiled soft and thick, take it off and straîn 
it; then add to it a rich boiled custard, sweeten it to 
taste ; add a glass of wine, if liked, and serve it frozen, 
or not, as is liked best by the sick. 

FBOZEN PEAGHES AND GBEAM. 

Peel and stone nice soft, ripe peaches, sprinkle enough 
sugar on them to make them very sweet; chop them up 
fine until they are a pulp, and add to them as much 
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cream as you hâve peaches; put them into the freezer 
and turn it brîskly until the cream îs well f rozen. Figs 
and other fruits are good served in the same way. 

ANOTHEE ICE CREAM WITHOUT CREAM. 

When cream can not be procured, a custard made aô 
directed, îs a good substitute. To a quart of milk, add 
sugar until it is very sweet, for in f reezing it loses some 
of its sweetness; let this boil on the fire, when it boils 
gently, take it ofif and pour it scalding hot to the beaten 
yolks of eight eggs ; stir it constantly, but never boil it 
as the scalding milk will cook the eggs sufficiently; it 
should also be stirred while cooking. Flavor with 
vanilla, or lemon or almond. If with a vanilla beau it 
is better to boil it in the milk before putting in the 
sugar. When the custard is cold, put it in the form or 
freezer. If you hâve no freezer you can make one, by 
using a tin kettle with a tight cover. Set this in thé 
centre of a tub that is large enough to leave a space of 
four or flve inches around it; fiU the space with layers 
of cracked ice and coarse sait, a layer of ice last, and 
cover the whole with a woolen cover for half an hour. 
Then shake the kettle constantly, af ter that, until f rozen: 
Cover up till wanted. 

ICED CHOCOLATE CREAM. 

Grate half a pound of vanilla chocolaté, put it in a 
stew-pan with half a pound of sugar, the yolks of eight 
eggs, and one pint of rich, sweet milk. Stir over the fire 
until it begins to thicken, strain through a sieve into a 
basin, add half a pint of whipped cream, and one and 
a half ounces of isinglass. Mix well and pour into a 
mould. Set it on ice if the weather is warm. , 
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OOFFBB OUSTABD. 

Boil one quart of milk with five spoonf uls of white 
BUgar. Beat four ^gs separately, throw the whites into 
the boiling milk for two minuteB and dip them out with 
a skimmer as soon as tbey are cooked. Beat the four 
yolks of the eggs with half a cup of corn starch wet with 
a little cold milk; set it aside until you can put into 
the hot milk a cup of hot strong coff ee ; then pour in the 
mixed corn starch and eggs, give it a little boil and take 
it off. Last of ail, place the pure white boiled eggs on 
the rich brown custard, and you hâve a beautif ul and 
appetizing dessert Serve with sponge cake. Some 
boil the coarsely ground coffee in the milk flrst and 
then strain it, proceeding af ter that as in other custards. 

LEMON GHEESE-GAKES. 

Boil the peel of two lemons until tender, and pound 
them. Take half a pound of sugar, the yolk of six eggs, 
and one-half pound of butter. Stir ail well together, 
and add the juice of the lemons last. Lay pujff paste in 
your pans, flll them half full of the mixture, and bake 
lightly. 

ORANGE CHEESE-GAKES. ' 

Boil the peel of four oranges in two waters, to take out 
the bitter taste. When tender, pound up with half a 
pound of sugar, one-quarter of a pound of butter, and 
the yolks of six eggs. I make thèse confections to use 
up the yolks when I hâve been using the whites of eggs 
for icing or white cake. Beat the mixture well and add 
the juice of the oranges; if the oranges are large the 
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juice of two will be sufficîent to make two pies. Put 
puflf paste in your pans, fill them half f ull of the con- 
fection, and bake lightly. 

WINB JBLLY FBOM SPAEKLING GELATINE. 

Take a package of an ounce, or an ounce and a half of 
gélatine, pour upon it a pint of cold water, and let it 
remain to sof ten for an hour or so. When ready to make 
the jelly, pour on to the gélatine three-quarters of a pint 
of boîling water, and stîr until the gélatine is dissolved ; 
then add to it one and a half pounds of white sugar, the 
juice and grated rind of one lemon, and a spoonful of 
any essence. Then beat the whites of two eggs well, and 
stir briskly into the mixture ; put it on a gentle fire, let it 
simmer slowly, take it ofip as soon as it boils up, then 
add a pint of wine and two tablespoonfuls of extract 
of lemon or vanilla; then strain it through a jelly bag 
until it runs clear. Some boil the extract and wine in 
the gélatine before straining, but it injures the fine 
flavor to do so. Boil the gélatine, the water, the sugar 
and eggs, and strain it ; af ter it is clear and still warm, 
pour in a pint of wine and set the jelly on ice in sum- 
mer, or to cool in the winter. This should give great 
satisfaction. 

YELLOW OUSTARD JELLY PROM GELATINE. 

To one ounce of gélatine, soaked in one pint ot water, 
add a quart of milk ; if the weather is warm take a little 
less milk. Set the milk and gélatine (or double the 
quanti ty of isinglass) on to get hot, let it give one boil 
up, then sweeten it, and when a little cooled stir in the 
beaten yolks of eight eggs ; do not let the eggs boil up 
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or yon might cnrdle them. Flavor wîth vanilla or 
lemon^ pour into moulds, and set în a cool place, or on 
ice to harden. 

OALVBS^ PBBT JELLY. 

Take two calves' feet, add to them a gallon of water 
which you must reduce by boiling to a quart ; strain it 
whîle hot, and set away to get cold. When cold take 
ofE the fat, and remove any settlings which may be in 
the bottom. Melt the jelly in a stew-pan, and add to it the 
the whites of six ^gs, well beaten, half a pint of wine, 
half a pound of white sugar, the juice of four lemons, 
and rind of one grated. Boil this a few minutes, and 
pass it through a flannel strainer. This is a most déli- 
cate and nourishing article of diet for the sick and con- 
valescent. If the jelly is dropped upon the sliced peel 
of a lemon instead of the grated peel, it will look pret- 
tier. 

CALVES^ FEET JELLY MADE WITH GELATINE. 

Take three quarts of water, one pint of white wine. 
six teaspoonfuls of brandy, six lemons, juice and peel, 
six eggs, the whites slightly beaten, the shells crushed — 
the yolks not used — three pounds of white sugar, and 
four ounces of gélatine. First, soak the gélatine in one 
quart of the measured water ; let it remain for one-half 
an hour. Mix the ingrédients named with the other two 
quarts, and let ail boil twenty minutes ; strain it through 
a flannel bag without squeezing. Wet the jelly mould 
in cold water. Pour the jelly in, and leave it to cool, 
or put it on ice until wanted. 
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AMBEOSIA OP OEANGE OE PINBAPPLB. 

This îs a pretty dessert or supper dish. You require 
a cocoanut and six oranges or a pineapple. Grate the 
cocoanut; and slice the oranges or pineapple ; then in a 
glass dish lay a layer of fruit, and a layer of the grated 
cocoanut, until your bowl is full. Strew powdered 
sugar over each layer of fruit, and on the top, and it is 
ready. 

FLOATING ISLAND^ WITHOUT WINE. 

Beat the whites of five eggs with a little currant jelly 
until they are quite thick. Sweeten a pint of cream, add 
a teaspoonf ul of extract, pour it in the bowl, and then 
drop your whites of eggs and jelly by si)oonfuls on the 
cream. If you can not procure cream, you may make a 
substitute of a custard, made of a pint of sweet milk, 
yolks of two eggs, and half a cup of white sugar. 

EGG-NOG. 

Take the yolks of ten eggs; add to them ten table- 
spoonfuls of pulverized sugar, three pints of new milk. 
and one pint of the best brandy ( whiskey will do) . Beat 
up the whites the last thing, and stir in, af ter the liquor 
is poured in. 
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PUDDINGS, PIBS AND ^INC69I6AT. 



DntEOTIONS FOE MAKIN6 AND BAKING PIBS^ TAETS^ ETC. 

The delicacy of pastry dépends as mueh upon th^ 
baking as the making, therefore strict attention should 
be paid to the f oUowing directions : 

Pnff paste requires a quîck, even heat ; a hot oven wîll 
curl the paste and scorch it. 

Tart paste or short paste requires a degree less of heat. 

For raised or light crust, the oven may be heated as 
for puflf paste. 

When baking with coal, if the fire is not brisk enongh 
do not put on more coal, but add a stick or two of hard 
wood ; or if nearly done^ put in a stick of pine wood. 

FAMILY PIE OBUST^ SHORT. 

Put a pound of sifted flour into a bowl, work into if 
half a pound of sweet lard or beef drippings, with a 
dessertspoonf ul of sait. When it is thoroughly mixed 
put to it enough cold water to bind together. Flour the 
paste slab, or table, and roUing pin. Take a part of the 
paste and roU it to less than a quarter of an inch in 
thickness. This will be quite rich enough for health oi 
taste. A bit of volatile salts, the size of a small nutm^^ 
dissolved in a little hot water and put to the paste, will 
make it more light and délicate. 
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FINEST PUFF PASTB^ FOE PUFPS. 

Heap one pound of flour în the centre of the bread* 
board, or slab ; make a hoUow în the centre ; break one 
egg into ity then add a teaspoonf ul of sait and a pièce 
of bntter the sîze of an egg. Mix thèse lîghtly together 
wîth a little cold water, adding the water a lîttle at a 
time^ nntil the flonr is made a nice paste; work it 
together, and roU ît ont to half an inch în thîckness. 
Then divide a ponnd of bntter in six parts, spread onô 
part over the paste, then f old it and roll it ont again, 
nntil yon can perceîve the bntter throngh ; then spread 
over another part, fold it np, and roll ont again, and 
so continue nntil ail the bntter is nsed, and the paste 
has been worked over six times. It is now ready for 
making into pies, pnflfs or any other pnrpose. Flonr the 
slab and roUing-pin, and roll it ont to a qnarter of an 
inch in thickness. A! marble slab and roUing-pin are best 
for pastry, and mnch more durable than wood. Af ter 
nsing them, scrape them clean, wash them flrst with 
cold water, then pour scalding water over them, and 
wipe them dry. H!ave a sieve ready to sif t any flonr you 
may wish to use ; this is but little trouble or dday and 
it is always best to sift flour. To gild pastry, wet it 
over when nearly doue, with the yolk of an egg beaten 
with a Uttle milk. 

PIB-OEUST. 

Three and a half cups of flour, one cup of sweet lard, 
one teaspoonf ul of sait, one teaspoonful of baking pow- 
der, and a cupf ul of very cold water. Mix with a knif e, 
using the hands as little as possible. BoU and eut af ter 
the crust is on the pie-plate. 
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BUTTEBMIIiK PIB-CRUST — ^VBBY WHOLESOME. 

Take a pint of buttermilk, add one large teacupf ul of 
lard, one teaspoonf ul of sait, and a teaspoonf ni of soda 
and flour enough to form a soft dongh. Mix the lard 
and flour by rubbing them together; then add the othei 
ingrédients. This is a tender and good pie-crust. 



i 



BOILED DUMPLING CRUST WITHOUT LABD OE BUTTEE — 

FOE DYSPBPTICS. 

Sif t a pint of flour in a basin, sait it as usual, then 
pour on it a flne stream of boiling water f rom the spout 
of a kettle, pour it slowly, or you will overflow the flour ; 
mix the flour and hot water with a spoon until it is a 
nice soft dough that you can handle; then pour it on 
the biscuit board, whieh should be well floured ; give it 
two or three tums, and it is ready for the fruit. This 
is fine for dyspeptics, and altogether lighter and nicer 
than the old way of mixing with grease. 

TO MAKE MINCE PIE MIXTURE. 

Weîgh two pounds of the chopped méat; put to it 
two pounds of suet free f rom strings or skin, and chop- 
ped flne; add two pounds of currants, picked, washed, 
and dried ; four pounds of peeled and chopped rich tart 
appleSy with the juice of two lemons, and the chopped 
peel of one ; a pint of sweet wine, and one large nutmeg 
grated, or teaspoonf ul of ground mace; three pounds 
and a half of sugar^ quarter of an ounce of ground 
cloves, or allspice, and the same of cinnamon, and a 
large tablespoonf ul of sait. Mix the whole well together, 
put it in a stone pot, or jar, cover it close, and set it in 
a cool place for use. Mix it well together again before 
using. 
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TO FINISH THE PIB MIXTURE. 

Pare, core, and chop, not very fine, some tart juicy 
apples ; put to them one-third as much of the prepared 
méat; stone one pound of raisins, and eut a quarter of 
a citron in small bits ; add a gill of brandy, and enough 
sweet cider to make the whole quite wet. A peck ot 
apples, pared and chopped, with a quart bowl of the 
prepared méat, and the raisins, citron, and cider, as 
above-mentioned, with a large teacupful of brown sugar, 
is enough to make six or seven pies the size of a dinner 
plate. A teacupful of fine chopped suet may be added 
if liked, or a tablespoonful of butter to each pie, as it 
is to be baked. 

MINCE PIE MEAT. 

Take a nice tender pièce of beef which is free from 
gristle, skin or strings. The méat is used for mince- 
meat, also the sirloin, the heart, head and skirts; the 
tongue and sirloin are best. Put the méat ip hot water, 
enough to cover it; boil it gently until tuming a fork 
in it will break it ; set it to become cold, then take out 
ail the bone and gristle parts. If the tongue is used peel 
ofif the skin, chop it very fine. To this méat, apples, 
raisins and spices are added, for which see recipe mince 
pie mixture. 

MINCE PIE. HOW TO PILL AND BAKE. 

Line a pie dish with a nice puff paste, rolled to twice 
the thickness of a dollar pièce. Put in the pie mixture 
half an inch deep, and spread it to within a finger width 
of the edge ; roU out a puff paste crust, turn a plate the 
size of the one on which the pie is made on to it, and 
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with a knif e eut the paste around the edge of the plate ; 
then take the plate oflf, make three small incisions with 
the end of the knife on each side of the middle, take 
it caref uUy up and cover the pie with it, press it lightly 
with the flnger against the bottom erust, put it in a 
quick oven for three-quarters of an hour. The top may 
be brushed over with the yolk of an egg beaten with a 
little milk. Pies niade in this way should be served 
warm. 

MINCE MEAT FOR PIES. 

Two pounds of beef chopped fine, one peck of apples, 
two pounds of raisins, two pounds of currants, one 
pound of citron, one-half pound of suet, three pounds 
of sugar; powdered cinnamon, cloves and nutmeg, a 
spoonful each. Moisten with a bottle of Champagne 
cider. When you bake the pies, place a spoonful of 
butter on each pie; but do not put butter in the jar 
with the méat. 

MINCE MEAT^ FOR CHRISTMAS PIES. 

Boil a fresh beef tongue tender, let it get cold, then 
chop it fine, and add one pound of suet, one-half peck of 
apples, two pounds of currants picked and washed care- 
fully, one pound of citron sliced, half an ounce each of 
powdered cloves, allspice, cinnamon and ginger, three 
pints of cider, with half a pint of brandy; sweeten to 
taste, then pack a way in a crock. Keep it cool, or ît 
will ferment. Add apples when you bake the pie. 

MINCE PIE WITHOUT MEAT. 

Take one pound of currants, one pound of peel^ and 
chopped apples, one pound of suet choçped fine, one 
pound of moist brown sugar, quarter of a pound of 
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chopped and stoned raisins^ the juice of four oranges 
and two lemons, wîth the peel of one lemon chopped. 
fui, and a wine-glass of brandy. Mix ail caref ully and 
put in a cool place. Eat this pie hot, and when ît îs 
baked, put în a tablespoonful of butter, but put none 
în the mixture. 

MOCK MINCE PIES. VERY GOOD. 

Take six crackers, soak them în one and a half cups 
of warm water, add to them one cup of good brown 
sugar, one cup of raisins, one cup of molasses, and one- 
half cup of cider or strong vinegar. Beat in half a cup 
of butter, season with a lemon and its rind, a nutmeg, 
one teaspoonful of cloves, and ground cinnamon. 

ORANGE PIE. 

To the juice and sliced pulp of two large oranges, 
add the grated yellow rind of one orange. Beat the 
yolks of three eggs, with a cupf ul of sugar, and beat the 
whites to a high froth and add to them a cup of milk. 
Mix ail the above together. Hâve ready a nice puflf 
paste, and bake the mixture in it. 

LEMON PIB. 

Grate the rind and express the juice of three lemons ; 
rub together a cup and a half of powdered sugar and 
three tablespoonf uls of butter ; beat up the yolks of four 
eggs, and add to the butter and sugar, lastly the lemon ; 
bake on a rich puflf paste without an upper crust. While 
the pie is baking beat up the whites of the four eggs with 
powdered loaf sugar, spread ît over the top of the pie 
when done; then set back in the oven a few moments 
to brown lightly. 
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LËMON PIE, WITHOUT CORN STARCH. 

Tlie juice and grated rind of a lemon, one cup of sugar, 
two tablespoonfuls water, yolks of three eggs. Bake in 
a nice crust. Make an icing of the whites and a cup of 
sugar, pour ît over the pie, put it back in the oven, and 
brown lightly. 

LEMON PIE. RICH. 

Fîve eggs, two lemons, one cup and a half of sugar. 
Beat ail together except the whites of three eggs, which 
you must beat stiflf with sugar, and when the pies are 
cold spread this icing on top and brown lightly. The 
crust of the pie is made of puflf paste, or in any way 
that îs liked ; some ladies pref er plain- f amily crust to 
puff paste. 

CRANBERRY PIB OR TARTS. 

Pick a quart of cranberries f ree f rom imperfections, 
put a pint of water to them, and put them in a stew-pan 
over a moderate fire ; add a pound of clean brown sugar, 
and stew them gently until they are soft; then mash 
them with a silver spoon and turn them into a dish to 
become cold, then make them in pies or tarts. Many 
persons put flour in cranberry pies; it is a great mis- 
take, as it completely spoils the color of the fruit; but 
if they are strained and are too thin to jelly, it is well 
to add a spoonful of corn starch to thicken. 

CRANBERRY TARTS WITH APPLES. 

Mix half a pint of cranberries with half a pound of 
sugar and a spoonful of water ; let them simmer a little 
until soft. Peel and eut thin a half dozen apples ; put a 
rim of paste around a pie plate, strew in the apples, 
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pour the cranberries over the apples and cover with a 
nice crust. Bake for an hour to cook the apples. 

PORK AND APPLE PIE. 

Make the crust in the usual manner (for many ways, 
see directions in this book), spread it over a deep plate; 
eut nice fat sait pork very thin, and slice some apples ; 
place a layer of apples, then a layer of pork; sprinkle 
with allspice, pepper, and sugar^ between each layer; 
hâve three or four layers, and let the last one be apples ; 
sprinkle in sugar and spice ; cover with a top crust, and 
bake an hour. This is a plain and wholesome dish; 
when the family is large and apples plentiful, it will be 
an economical way of giving the boys " apple pie." 

MOLASSES PIE. 

Take one pint of molasses, beat into it three eggs and 
a large spoonf ul of butter ; pour the mixture into a rich 
crust, and bake. 

A RICHER MOLASSES PIE. 

One cup of molasses, one cup of sugar, four eggs, and 
four tablespoonfuls of butter. Mix together the sugar, 
butter and eggs, then stir in the molasses. Bake in a 
rich crust. 

HUCKLE OR WHORTLEBERRY PIE. 

Put a quart of picked huckelberries into a basin of wa- 
ter, take oflf whatever floats; take up the berries by the 
handf ul ; pick ont ail the stems and unripe berries, and 
put the rest into a dish ; Une a buttered pie dish with 
a pie paste ; put in the berries half an inch deep, and to 
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a quart of berries put a teacupf ul of brown sugar, and 
half a teacupf ul of water ; dredge a teaspoonf ul of flour 
over ; throw in a saltspoonf ul of sait, and half a nutmeg 
grated; cover the pie, eut a slit in the centre, or make 
several incisions on either side of it; press the two 
crusts together around the edge, trim it off neatly with 
a sharp knife, and bake in a quick oven for three-quar- 
ters of an hour. 

BLACKBERRY PIE. 

Pick the berries clean ; rînse them in cold water, and 
finish as directed for huckleberries. 

BOILED PLUM PUDDING. VERY FINE. 

Prépare ail the ingrédients except the beating of the 
eggs, the day before making the pudding. Take one 
pound of grated bread crumbs, pour over them a pint 
of boiling milk; add a pound of chopped suet, half a 
pound of butter, one pound of sugar, half a pound of 
sifted flour, one dozen eggs, one pound of raisins, one 
pound of currants, half a pound of citron, one table- 
spoonful of ground cinnamon, one of cloves and all- 
spice, also one grated nutmeg, a glass of brandy, the rind 
and juice of two lemons. ïie it in a pièce of thick, 
unbleached cotton, allowing room for the pudding to 
swell. Boil five hours. Serve with butter and sugar 
sauce. This can be steamed over, and be as nice as it 
was at first. 

SIX-OUNCE PLUM PUDDING. 

Six ounces of stoned raisins, six ounces washed and 
dried currants, six ounces of bread crumbs, six ounces 
of suet and six eggs. Flavor with half a nutmeg, half 
a lemon and half a glass of brandy. Mix ail thèse in- 
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gredients together, and put the pudding înto a mould, 
or floured cloth, and boil three hours. 

CHEISTMAS PLUM PUDDING. 

One pound and a half of raisins, half a pound of cur- 
rants, three-quarters of a pound of bread-crumbs, half 
a pound of flour, three-quarters of a pound of beef- 
suet, nine eggs, one wineglassful of brandy, half a 
pound of citron and orange-peel, half a nutmeg, and a 
little ground ginger. Chop the suet as fine as possible, 
and mix it with the bread-crumbs and flour, add the 
currants washed and dried, the citron and orange-peel 
eut into thin slices, and the raisins stoned and divided. 
Mix it ail well together with the grated nutmeg and 
ginger, then stir in nine eggs well beaten, and the 
brandy, and again mix it thoroughly together, that 
every ingrédient may be moistened; put it into a but- 
tered mould, tie it over tightly, and boil it for six hours. 
This pudding may be made a week before using, boiled 
in a cloth, and hung up in a dry place, and when re- 
quired put into a saucepan of boiling water and boiled 
for two hours or two hours and a half, then turned ont, 
and served with sauce as above. 

ANOTHEE OHRISTMAS PUDDING. 

One pound of raisins^ one pound of currants, one 
pound of suet, three-quarters of a pound of bread- 
crumbs, one pint of milk, ten eggs, three-quarters of a 
pound of citron and orange-peel mixed, one small nut- 
meg, one glass of brandy. Stone the raisins and divide 
them, wash and dry the currants, and eut the peel into 
slices. Mix ail thèse with the bread-crumbs,, flour 
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and suet chopped very fine, add the grated nutm^, and 
then stir in the eggs well-beaten, the brandy, and the 
milk. When the ingrédients are well blended, put it 
into a mould, tie a floured cloth over it, and boil it six 
hours. When done turn it ont, and serve with brandy 
and arrowroot sauce. 

RICH PLUM PUDDING WITHOUT FLOUR. 

One pound and a half of grated bread, one pound 
and a half of raisins, one pound and a half of currants, 
one pound of beef-suet, peel of one large lemon, three 
ounces of almonds, a little nutmeg or mixed spice, sugar 
to taste, three quarters of a pound of candied orange, 
lemon and citron, eight or nine eggs, half a pint of 
milk, two wineglassfuls of brandy. Stone the raisins, 
wash and pick the currants, chop the suet very fine, and 
mix with them a pound and a half of grated bread ; add 
the candied peel eut into shreds, the almonds blanched 
and minced, and the mixed spice and sugar to taste. 
When ail are thoroughly blended, stir it well together 
with eight or nine well-beaten eggs, two glassfuls of 
brandy, and half a pint of milk, tie it in a cloth, and 
boil it for five hours or five hours and a half, or divide 
it into equal parts, and boil it in moulds or basins for 
half the time. 

COTTAGE PLUM PUDDING. 

One pound and a half of flour, four or five eggs, a 
pinch of sait, a little nutmeg, one pound of raisins, half 
a pound of currants, sugar to taste, and a little milk. 
Srake a thick batter with five well-beaten eggs, one 
pound and a half of flour, and a sufficient quantity of 
milk. Then add the currants washed and picked, the 
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raisins stoned, a little nutmeg and sugar to taste. Mix 
ail well together, and boil it in a basin or floured cloth 
for quite five hours. The peel of a lemon grated, and a 
few pièces of citron eut thin may be added. 

CHEAP PLUM PUDDING. 

Take a cup of chopped suet, a cup of raisins, a cup 
of currants and citron mixed, a cup of sweet milk, two 
eggs, a cup of molasses, and a teaspoonf ul of soda ; add 
to this three and a half cups of sifted flour or bread 
crumbs, and a little sait. Boil three or four hours. 
Serve with hard sauce of beaten butter, sugar and nut- 
meg; or with butter, sugar and wine sauce. This is 
inexpensive, but is modeled after the most excellent 
recipes. The quantity suits a small company. 

PLAIN PUDDING WITHOUT EGGS OE WINE. 

One pound of chopped and stoned raisins, half a 
pound of suet, one pound of flour, a cup of bread 
crumbs, two tablespoonfuls of molasses, a pint of milk 
or nutmeg grated, and a lemon peel chopped. Cut the 
suet very fine and mix it with the flour ; add the bread 
crumbs, lemon and nutmeg, with the stoned raisins, to 
a pint of milk ; mix ail together and put in the molasses ; 
keep it closely covered in a cool place. When it is 
wanted, pour it in a floured cloth and boil it five hours. 
Serve with rich sauce. 

PLAIN PLUM PUDDING FOR CHILDREN. 

One pound of flour, one pound of bread crumbs, 
three quarters of a pound of stoned raisins, three quar- 
ters of a pound of currants, three quarters of a pound 
of suet, four eggs, and milk to raoisten, say about one 
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pint. Let the Buet be finely chopped, the raisins stoned, 
the carrants well washed, picked and dried. Mix thena 
with the other dry ingrédients, stir ail well together; 
beat and strain in the eggs, and add just enough of the 
milk to make it mix properly. Tie it up in a well 
floured cloth, put it into boiling water, and boil for five 
hours. Serve with butter and sugar sauce, or wine 
sauce. 

SWEBT POTATO PUDDING. 

Take one pound or a pint of hot boiled sweet potato, 
pass it hot through a sieve — the flner the better. To 
this add six eggs well beaten, three-f ourths of a pound 
of butter, and a pound of sugar; flavor with grated 
lemon rind, and a little brandy. Make a paste around 
the dish, pour in the sweet potato mixture, and bake. 
Sprinkle finely pulverized sugar over the surface of the 
pudding. This is a Southern dish, and fit to grâce the 
table of an epidure. 

BAKBD SUET PUDDING. ECONOMICAL AND WHOLESOME. 

To a pound of flour, add by degrees six ounces of 
finely chopped suet, four eggs, together with as much 
milk as will make a firm batter. Beat ail together 
hard, until the last moment before placing it in the 
oven. Pour it into a buttered dish, and bake. Serve 
as soon as done, with plain syrup, or butter and sugar 
sauce. 

LEMON PUDDING. VERY NICE. 

Six eggs, three lemons, six tablespoonfuls of corn 
starch, and one large spoonful of butter. Oook the 
corn starch in a pint and a half of water, and stir in 
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the butter. Let it get cool, and then stir in the yolks of 
the eggs, the juice of the lemons, and the grated rînd ; 
also one cup of sugar. Bake thîs lightly in a pudding 
dish, and when eold pour it over a meringue, or ieing, 
made with the whites of the eggs, and suffleient sugar 
to make a thick ieing. Put it back in the oven, and let 
it bi*own Ughtly. 

TEMPERANCE ICED CABINET PUDDING FOR SUMMER. 

This is usually made in oval tin moulds, with a tight- 
fitting cover. Small moulds are the best. Cut some 
sponge cake about half an ineh thick; shape it nearly 
to the mould; dilute a tablespounful of any favorite ex 
tract, and pour it on to the cake. Then commence to 
fin up the mould in layers of currants, seedless raisins, 
sliced citron, and chopped almonds, then a layer of 
cake, until it is fuU. Make ready a custard of one pint 
of milk, the yolks of two eggs, a quarter of à pound 
of sugar, and half a teaspoonful of extract of lemon, 
rose, or almonds; let it simmer a little, but not enough 
to curdle, as it will certainly do if allowed to stay too 
long on the flre. When it simmers, take it oflf, and let 
it cool a little. When only lukewarm pour it over the 
fruit and cake in the mould. Cover tightly, and bury 
it in ice and sait. It is, when well made, a most ex- 
quisite dessert. 

SOUFFLEE PUDDING. 

Take a pint of milk, a cup of flour, one spoonful of 
sugar, and a pièce of butter as large as an egg. Scald 
the milk, flour, and butter together. After the batter 
becomes cold, stir in the yolks of five eggs, and just 
before- baking, stir in the whites. Bake in a quick 
oven, and serve with sauce. 
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OMELETTE SOUFFLEE PUDDING. 

Beat the whites of ten eggs to a stifif froth. Beat the 
yolks with three quarters of a pound of powdered sugar, 
and the juice and grated rind of a lemon. Mîx ail 
together îightly. Butter a thick-bottomed dish which 
will just hold the pudding; put it immedîately in the 
oven, and bake it fifteen or twenty minutes. Serve it 
just as it cornes from the oven. It should quiver like 
a golden jelly when served. If baked too long, it will 
be spoiled. The oven must not be too hot, or it will 
scorch ; the beat should be as usual to bake pies. 

VEEY BIOH PUDDING. 

Line a deep pie dish with puff paste, having first but- 
tered it thoroughly; place on this a layer of jam, then 
a layer of custard, then jam, then custard, until the 
dish is nearly f uU, leaving the custard layer at the top. 
Bake for twenty minutes in a moderate oven, let the 
pudding cool, beat up the whites of the eggs that were 
used for the custard into a stiflf whip with a little pow- 
dered sugar, pile the whip on as high as possible, and 
serve. 

PARISIAN PUDDING. 

Lay slices of sponge cake at the bottom of a glass 
dish, spread over them a layer of préserve (red or black 
currant is very good for the purpose), place over that 
more slices of sponge cake, then another layer of jam. 
Do this until you hâve filled the dish. Pour over it 
suAScient sherry to soak the cake properly, then beat up 
the whites of Ifour eggs with sufflcient powdered loaf 
sugar to make it a very stiff froth, with which to cover 
the top of the cake completely, and bake. 
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BIBD^S NEST PUDDING. 

Take half a package of gélatine, using a little more 
than half the quantity of water given in the receipt 
for making jelly; in ail other respects use the same 
proportions. When ready to strain put it into a large 
oval dish (a méat dish is nice) ; fiU it nearly to the 
edge; then set it away to harden. Take some egg- 
shells that y ou hâve broken just the end ofl in getting 
out the egg ; make a blanc-mange of corn starch ; flavor 
it with vanilla, and sweeten; put this into the shells 
before it cools and hardens at ail; set the eggs on 
end in a vegetable-dish so that they will stand top up, be- 
ing caref ul not to let the blanc-mange run out. Out some 
very thin yellow parings off the lemon rind, stew them 
in a little sugar and water; when cold lay each pièce 
separately in a circle on the jelly, making two or three 
nests. Break open the egg-shells, take out the blanc- 
mange, and lay it in groups like eggs inside the nest. 
This makes a very pretty dish, and is very good. Ivy 
sprays or myrtle wound around the edge of the dish 
improves the appearance. 

BIED^S-NEST PUDDING. 

Peel and core six mellow apples ; line a pudding dish 
with pastry; lay the apples in the bottom of the dish, 
and stick long narrow strips of citron around them, 
Stir to a cream a pint of powdered sugar, and half a 
pint of butter. Beat separately the yolks and whites 
of eight eggs; mix them with the butter and &ugar, 
season with nutmeg, place it on the fire, and stir until 
it is hot; then pour it over the apples, and bake imme- 
dîately. It can be eaten warm or cold. Do not allow 
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the top to brown too soon. It shotQd be covered wîth 
a pan, when first put into the oven, to prevent this. 

CROWS^-NEST WITH CINNAMON. 

Cut nice sour cooking apples into a baking dish, 
small or large as you need; put sugar, cînnamon, and 
lemon over them; throw in a cup of water, and cover 
the dish with a crust of light pie crust. Put ît in the 
oven, and bake until the apples are tender. Be sure 
to cut air-holes in the crust before puttîng in to bake. 
Eat it with cream and sugar, or hard sauce of butter 
and sugar ; beat together until firm enough to slice lîke 
butter. Grate a little nutmeg over the sauce, if cinna- 
mon is not liked. 

COTTAGE PUDDING. 

One tablespoonful of butter, one cup of sugar, one 
cup of milk, two eggs, one teaspoonf ul of soda, one pint 
of sifted flour, two spoonfuls of cream of tartar; mix 
like cake ; bake quickly in shallow tin pans ; dredge the 
top with powdered sugar, which gives a nice crust to 
ail puddings and cakes. Sauce to accompany this pud- 
ding : one tablespoonful of butter, one cup of powdered 
sugar, lemon extract for seasoning, or lemon juice, with 
half a pint of boiling water. Ail beaten together until 
it foams. 

COUNTRY BATTER PUDDING WITH FRUIT, CHEAP AND NICE. 

This is a pudding which requires no paste and is a 
nice way to use fruit, such as pie-plant, berries, straw- 
berries, peaches, etc. To a quart of buttermilk add one 
egg, a large teaspoonful of soda, a little sait, and flour 
enough to make a thick batter. Pour it over a quart 
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of chopped fruit, such as mentîoned, beat ît a little, 
tie it tightly in a bag, drop it in a kettle of hot water, 
and let it boil two hours. Serve with sugar and cream. 
This pudding may be poured into a cake pan and baked, 
if not convenient to boil it. Put in plenty of fruit. 

RICE MERINGUE PUDDING. 

Boil half a cup of rice in a quart of milk until it is 
thoroughly done. Sweeten to taste, and let it cool. 
Beat in the yolks of four eggs. Flavor with lemon rind 
or essence and nutmeg. Bake in a pudding-dish. When 
cool, pour over it the whites of your eggs, beaten with 
a cup of white sif ted sugar. Bake light brown. Season 
to taste with lemon, rose or vanilla. 

APPLE MERINGUE. 

Select handsome pippin apples if you can get them, 
pare and core them whole, put them in the oven with a 
little water in a deep dish, and let them cook a little 
but not enough to break. When plumped, take them 
ont and let them get cold; then flU the centre of each 
apple with jelly. Make an icing of the whites of eggs, 
beaten with sifted sugar, and caref uUy cover each apple 
with it, wetting the knife while smoothing the icing. 
Sif t a little sugar over them and put them in the oven 
to harden, but not to brown ; too much beat will cause 
the jelly to melt. 

A CHEAP AND DELICATE PUDDING. 

Take a tablespoonf ul of butter, a cup of sugar, a cup 
of milk, two eggs, and a pint of sifted flour. Put into 
the floup a small teaspoonf ul of soda and two teaspoon- 
fuls of cream of tartar; sift this in caref ully, and set 



204 L'A CUISINE CREOLE. 

the flour aside. Beat the eggs, yolks and whites to- 
gether, briskly ^ntil they foam; add to the eggs two 
tablespoonf uls of water ; beat them sharply again until 
the tissues of the eggs thoroughly blend with the water, 
mix the sugar and butter together; add the eggs, beat 
again, then pour in the flour which will make a stiff 
batter; lastly, thin this with the small cup of milk 
(sweet milk is the best), then bake in shallow pans and 
serve with lemon sauce, or a rich wine sauce if that is 
preferred. 

A QUIOKLY MADB PUDDING. 

Split a f ew crackers, lay the surface over with raisins, 
and place the halves together again; tie them closely 
in a cloth, and boil them fif teen minutes. Serve with 
a rich sauce of butter, wine sugar and nutmeg. 

ANOTHEB QUICKLY-MADE PUDDING. 

Get a light, square loaf of bread, split it in three or 
four horizontal slices; strew in between the slices cut- 
up raisins or currants; tie it up again; boil half an 
hour, and serve it with a rich sauce. There are few 
better puddings made with so little expense or trouble. 

DELICIOUS BREAD PUDDING. 

Butter some slices of bread, eut thin, and lay them 
în a dish, with currants and citron between; pour over 
it a quart of milk, with four well-beaten eggs, and 
sugar sufBcient to sweeten to taste, and bake. Serve 
with sauce. It is easily made, and very nîce. It îs 
good hot or cold. 
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CHEAP GINGERBRBAD PUDDING. 

Take a cup of butter, rub it up with three and a 
half cups of flour, one cup of milk, one cup of molasses, 
and one teaspoonful of saleratus. Steam three hours, 
and serve wîth a rich sauce. 

A FEBNCH FRIED PUDDING. 

.Beat four eggs to a quart of mîlk, sweeten and flavor 
to taste, eut slices of baker's bread and steep them until 
thoroughly saturated, then f ry în hot butter and serve. 
Half thîs quantity for a small famîly. 

ë 

MY OWN PUDDING. 

Let a quart of mîlk be set on to boil; while it is 
getting hot, mix a cup of maizena or corn starch with 
enough cold water to f orm it into a thick batter ; add to 
this a cup of white sugar and the yolks of four eggs; 
take the milk off and stir eggs, maizena, and sugar, into 
the milk; beat ail together a few minutes, then pour 
the mixture into a baking dish and bake it lightly about 
ten minutes, or long enough only to cook the eggs ; then 
take the pudding out, and while hot put over it a layer 
of jelly or jam; beat up the whites of the eggs witH a 
cup of sugar, put this over the jelly and brown. 

MAELBOEOUGH PUDDING. 

Take half a pound of grated apples, half a pound of 
fine white sugar, half a pound of butter, six eggs well 
beaten, the peel of one lemon grated, and the strained 
juice of two ; line the dish with pie paste, put the pud- 
ding in, and bake in a quick oven. 
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MARLBOBOUGH APPLE TABTS. YEBY FINE. 

Quarter, and stew a dozen tart apples. To each tea- 
cup of uns pulpy rubbed through a sieve, add a teacup 
of sugar, half a cup of melted butter, the juice and 
grated rind of two lemons, a cup of milk, four eggs and 
half a nutmeg. Beat ail together and bake in pans 
lined with pastry, with a rim of puff {mste around the 
edge. This is an old and always good recipe. 

BAKED APPLE DUMPLIN6S. 

Make a nice pie crust, raised with yeast, or not^ as 
you désire; divide it into six parts, and roll each part 
thin; hâve ready six good-sized tart apples, pared and 
cored; flll up the cores with sugar and butter. Close 
the dough neatly around the apples, and turn that side 
down in a deep dish. If they are made with raised 
dough they should stand one hour; if with unleavened 
paste, sprinkle some sugar over them, also a little 
ground cinnamon or other spice, and set them in the 
oven to bake. Spread a little batter over each of the 
dumplings as they go to the oven. Put plenty of 
spices, nutmegs, cinnamon and mace. Throw a little 
water in the dish, and bake three-quarters of an hour. 
Wine, or sugar and butter sauce is a great improve- 
ment, but it is very good without it. 

PLAIN TAPIOCA CEEAM. 

Boil the pearl tapioca as you do rice; when cool 
sweeten it to the taste, and grate nutmeg over it. Pour 
rich cream over it and serve. 
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TAPIOCA GBBAM. 

Soak two teaspoonfuls of tapioca for two hours in a 
little cold water. Boil a quart of milk^ and to it add 
the tapioca, the yolks of three eggs, well beaten with a 
cup and a half of sugar; give it one boil, and set it 
away to cool ; do not boil it long, or the eggs will curdle. 
Beat the whites of the ^gs, and put them on top, or 
boil them in a little of the milk and put it on the cream. 
Set it on ice until wanted. This is a délicate and nour- 
ishing cream for convalescents, or invalids who require 
nourishing food. 

A NIGB SUPPEB DISH. 

Take one pint of cream, whip it until stiff, and one 
ounce of isinglass boiled and strained in about a pint 
of water. Boil it until reduced to half a pint. Boil 
in this water and isinglass, a vanilla beau, and when 
nearly cold, take out the beau, add four ounces of sugar^ 
and when this is blood warm, stir in the cream. Eat 
with whipped cream. 

BICE-MILK FOB CHILDBBN. 

To everj quart of milk, allow two ounces of rice. 
Wash the rice and put it with the milk in a close- 
covered stewpan, set it over a slow fire, and let it sim- 
mer gently for one hour and a half. It will scorch 
on a flerce fire. 

NICE BICE CUSTABD. 

Take two tablespoonfuls of boiled rice. If it is yery 
dry, wash it with a little warm water. Put ît in a 
pan, add a tablespoonf ul of butter, three or four eggs 
beaten light, a quart of sweet milk, sugar enough to 
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make it quite sweet, and one cup of pîcked and seeded 
raisins. Flavor with nutmeg and essence of lemon or 
yanilla. Bake lightly. Do not allow it to remaîn în 
the oven long, as the milk will become watery and thus 
destroy the jélly-like consistency of the custard. It îs 
a nice and cheap dessert for children. The raisins may 
be omitted if they are objectionable. 

APPLB POT PIB, 

First, the pastry : Rub into a pint of flour a heaping 
spoonfnl of lard. Strew in a little sait, and work it 
nntil the mass becomes numberless little globules and 
balls. Then moisten with cold water, and press them 
together until they adhère, and your pastry is made. 
It mist not be kneaded or worked over at ail. Let any 
cook try this method, and he will find it the best and 
easiest way to make fine leaf paste, and he will never 
again countenance the old roUing, larding, butter- 
spreading System. 

Now for the fruit : Pare, core and quarter one dozen 
apples. Put them in a baking pan, with one large cup 
of sugar, one tablespoonful of spices, two of molasses 
and one of butter; add water until the fruit is nearly 
covered, and put it in the oven to bake and stéw, and 
brown. When the apples begin to soften, dredge in a 
little flour, for the juice, though plentiful, must not be 
watery. RoU out the pastry. Cut the cover to suit the 
pan, and make the trimmings into dumplings, which 
must be dropped at intervais among the fruit. Pold 
the pie cover in half, make several oblique incisions for 
openings, lay it on and brown it lightly. Serve on a 
dish like peach cobbler. Like that substantial dessert, 
it may be eaten with cream. 
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pResERves, syROPS and proit 

JBbbIBS. 



HINTS ON PEESEEVING. 

Preservîng kettles should be broad and shallow, with 
a handle on each side. If you wish to préserve in small 
quantîties, use a small kettle. A charcoal furnace is 
most désirable in warm weather, as you can put it 
where you like, and thus avoid the beat of the kitchen. 
Slow, gentle boiling is absolutely necessary in preserv- 
ing and pickling. 

Crushed or loaf sugar sbould be used for préserves, 
as it is less liable to ferment during the long hot 
summer. 

Jelly bags may be made of cotton, linen, or flannel^ 
and can be made like an old-fashîoned réticule, with a 
string through the top, to close and suspend it while 
dripping. 

It is a mistake to think dark fruits, like raspberries, 
strawberries, etc., can be preserved equally well with 
brown sugar, for the color of this sugar makes the pré- 
serves dark, or rather dingy, which is the proper word. 

Glass is best for keeping préserves in, as they may 
be examined without opening the jars. When first put 
up they should be corked tîghtly, and dipped into coarse 
melted sealing-wax. 

TO MAKE PRESEBVES. 

Most fruits are much easier preserved than jellied. 
Weigh the fruit, and to each pound of fruit the usual 
rule is a pound of sugar; make a sjrrup of the sugar 
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with a half pint of water to each pound of fruit. Boil 
il clear, then put in the fruit and cook it well^ and boil 
gently till the fruit is clear. 



TO GBEEN FBUIT FOB PICKLING OR PRBSEEVINa. 

Put vine leaves under, between, and over the fruit in 
a brass kettle, and over the leaves sprinkle a taspoonful 
of beaten or ground alum ; cover the fruit to be greened, 
with water, and boil it gently with the leaves and alun» : 
if not a fine green, take more leaves and dust a little 
saleratus over them. Spread them out to cool when 
green, and proceed to préserve or piekle them as desird. 

TO PBBSEIBVB PEACHES. 

Select white clings if you désire to préserve them 
whole. Yellow peaches make the most transparent pré- 
serve, but cannot always be procured. If white clings 
are eonvenient, peel and weigh them, and to each pound 
of fruit put one pound of sugar and half a pint of 
water. Put the syrup to boil, clarify it with an egg, 
and as it boils remove the scum. Keep the peaches 
in cold water ail the time the syrup is boiling, as water 
keeps the fruit in good color, while leaving it exposed 
darkens it. When the syrup bas boiled clear, put in 
the peaches ; let them boil gently for half an hour, then 
take them out on a dish for two hours ; put them back 
in the S3rrup and boil again until they are clear; they 
are then doue, and you can put them in jars and x>our 
the syrup over them, and cork and seal up for future 
use. 
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ANOTHEE WAY TO PRESERVE PEAOHES. 

Peel, eut and weigh six pounds of peaches; take six 
pounds of fine white sugar, throw the sugar on the 
peaches until they are well covered, and let them stay 
ail night. Early in the morning add three pints of 
water, and boil ail together fop one hour. Skim care- 
fuUy, and then take the peaches ont on a large dish, 
still keeping the syrup gently boiling, and skimming it 
as it boils. Lay the peaches in the sun on dishes for 
at least two hours, to harden. Taking the fruit ont of 
the syrup a few times improves it, giving it firmness 
and transparency. Now replace the peaches in the 
syrup, and boil gently until they are clear. Ont 
peaches are much more easily kept than peaches pre- 
served whole, but they are not so highly flavored. Cut 
fruit does not require so much boiling as whole fruit; 
this should be remembered in preserving. 

PRESERVED CITRON. 

Pare off the green skin and ail the soft part of the 
rind, then cut the firm part in strips, or any shape you 
fancy. Allow a pound and a quarter of sugar to each 
pound of rind; Une your porcelain kettle with grape- 
yine leaves and fill with the rind, scattering a little 
pulverized alum over eaeh layer. Cover with vîne- 
leaves three thick, pour on water enough to reach and 
wet thèse and cover with a close lid. Let them beat 
together for three hours, but the water must not actu- 
ally boil. Take ont the rind, which wîU be well greened 
by this process, and throw at once into very cold water. 
Let it soak for four hours, changing the water for fresh 
every hour. Then make a syrup, allowing two cups of 
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water to every pound and a quarter of syrup. Boîl 
and skim until no more scum cornes up ; put in the rind 
and simmer gently nearly an hour. Take it ont and 
spread on dishes in the sun until firm and almost cool. 
Simmer in the syrup for half an hour ; spread out again, 
and when firm put into a large bowl and pour over it 
the sealding syrup. Next day put the syrup agaîn over 
the flre, add the juice of a lemon and a tiny bit of ginger- 
root for every pound of rind. Boil down until thick, 
pack the rind in jars and pour over it the syrup. Tie 
up when cool. 

TO PRESERVE PEARS. 

Take small rich pears^ and boil them gently in water 
until they will yield to the pressure of the finger. The>' 
must not be soft, or they will not préserve well. Take 
them out when a little boiled ; let them cool, and pare 
them neatly, leaving a little of the stem on, as well as 
the blossom end. Make a syrup of a pound of sugar 
to a pound of fruit, and when it is boiling hot, pour 
it on the pears; next day boil them in the syrup till 
clear, and bottle them for use. 

PINEAPPLE PRESERVES. 

Take fine pineapples, eut off ail the rough parts, and 
each apple in quarters, shaping each pièce alike. Boil 
the pineapples in just enough water to cover them, and 
put to this water ail the cuttings, so as to make the 
syrup as rich in flavor as possible. When the pièces 
are tender, take them out, weigh them, and make a 
syrup of a pound of sugar to each pound of fruit, allow- 
ing a cup of the water the pineapples were boiled in, 
to each pound of fruit. Strain the water over the sugar, 
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mîx ît, and let ît boil fifteen minutes, by itself ; skim it, 
and put in the pineapples, letting them boil until they 
are clear and perfectly tender. Pears done in this 
way make a delicious préserve. The usual way of put- 
ting them in the syrup without previous boiling, makes 
them little better than sweetened leather, as it makes 
them tough and stringy. 

TO PRESERVE CRAB APPLES^ GREEN. 

Wash the apples and boil them in a very little water, 
cover them with vine leaves, while on the fire sîmmer- 
ing, and they wîU then be very yellow. Take them out 
and spread them on a large dish to cool. Pare and core 
them, put them back in the kettle, with f resh leaves to 
cover them. Hang them over the fire, or on the stove in 
a preservîng kettle until they are green ; then take them 
0ut of the pot,^ let them cool, weigh them, and allow a 
pound of sugar to a pound of fruit. Put only water 
suffiicient to dissolve the sugar, as the fruit having been 
already boiled, will require very little water — a small 
cupful to each pound being quite enough. Boil this 
syrup, skim it, and put in your green apples, and boil 
them until they are clear and tender. Put the apples 
in jars, tum the juice on to them, and when cold tie 
them up, or rather seal them in this Southern climate. 

PEACH OR APPLE COMPOTE^ FOR DESSERT. 

Dissolve and boil a pound of loaf sugar in a pint of 
water; skim it, pare six or eight apples, or a dozen 
peaches, throw them into the boiling syrup, and cook 
until tender and transparent. Lemon improves the 
apples, but peaches are better without it. 
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PBESERVED HUCKLEBEBBIES. 

Take them just as they begin to ripen, pick and weigh 
them^ allow a pound of fruit to a pound of sugar, then 
stew them until quite clear, and the syrup becomos 
thick. Thèse make nice tarts when fruit is scaree, 

PLUM PRESERVES. 

Get plums before they are dead ripe; allow a pound 
of sugar to a pound of fruit, dissolve and boil the sugar 
and water (allowing half a pint of water to a pound) . 
Boil the syrup until it is thick, then put in the plums 
and boil them until they are transparent; then put 
them in sealed jars. 

FIG PRESERVES. 

Boil the sugar and water syrup as directed in pre- 
vious recipe. Let the figs be firm, not dead ripe or 
they will boil to a mass. They should be laid in alum 
the day before they are to be preserved, then taken ont, 
washed, and put into the boiling syrup. Boil for three 
hours, or until transparent; then bottle as usual and 
seal up with wax. 

MYRTLE ORANGE PRESERVE^ OR HOME-MADE LIMES. 

Pluck the oranges before they turn yellow; they 
should be a rieh dark green ; eut a hole in the stem end 
and take out ail the white pulp and seeds ; serape them 
carefuUy, grate the rind so as to break the oil cells, 
and allow the strong oil to escape. Wash them and 
throw them into strong sait and water ; let them stay in 
it for three days, then soak them in fresh water three 
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days. When you wish to préserve them you must boU 
them in clear water, slowly, in a brass kettle; cover 
them with a few orange leaves while boiling, which 
will green them, and boil until they are tender, then 
set them up to cool. Weigh as mueh sugar as you hâve 
oranges,and allow pound for pound ; boil the syrup clear 
and then put in the oranges; boil gently for half an 
hour, or until green and yellow. Use only a silver 
spoop in making this préserve. 

TO MAKE WATERMELON PRESERVES. 

Take the firm outside rind of the watermelon ; scrape 
ofï the green and eut ont the soft inside; eut the rind 
into any shapes you choose, stars, creseents, diamonds, 
etc. After they have been boiled in alum and leaves 
to green and harden, weigh them and make a syrup of a 
pound of sugar to a pound of fruit, with a cup of water 
to each pound. Boil the syrup clear, and put in the 
eut rinds, and boil them until transparent. Flavor 
with ginger for green color, and lemons for the yellow. 
If the rind is wanted yellow, you must boil it with f resh 
lemon skins and a little saffron before preservîng it. 

ANOTHER WATERMELON RIND PRESERVE. 

In a bucket of cold water, put a handful of lime, stir 
it in, and when it settles clear, pour it over the water- 
melon rind you in tend preserving; let it stay in the 
weak lime-water one day. Soak it a few hours, and 
get the taste of the lime from the rind, then put it in 
alum water and scald for ten minutes. Put grape- 
leaves in with the alum water while scalding ; they will 
make the rind green. Take the rind from the alum, 
and put it in cold water for a few hours, and when 
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cold, boil it in stroiig ginger tea until it is soft, and 
tastes of the ginger. Make the syrup of one and a half 
pounds of sugar, to each pound of rind, and a half pint 
of water to each pound of sugar. Let it cook slowly, 
skim it, and when it looks clear, put in the rind, and 
let it cook slowly until clear and transparent. The 
rind should be eut into beautiful shapes, and preserved 
with care. This is a little trouble; but the housekeeper 
is amply repaid by the beauty of the préserve. 



TO MAKB ANY KIND OP FRUIT JBLLY. 

Wash and drain the fruit, put it in a stone jar, and 
put the jar into a kettle of water over the fire; let it 
boil, but see that none of the water gets into the fruit. 
When the fruit is tender, it will begin to break; pour 
it now into a flannel bag, but do not squeeze it — that 
will make the jelly cloudy. To each pint of juice 
strained, add one pound, or one pound and a quarter of 
white sugar, and the half of the beaten white of an 
ogg. Boil this rapidly, skim, but do not stir the syrup, 
as stirrîng breaks its continuity and preventsHts jelly- 
îng. Boil it twenty minutes, and try a little in some 
eold water, to find out if it jellîes ; if it does not, boil it 
a little longer. Too much boilîng, or too slow boiling, 
injures jelly and makes it ropy. Too much sugar will 
cause jelly to grain; the quantity used must be in ac- 
cordance with the requirements of the fruit, acid fruit 
requiring more sugar and dead ripe fruit less. Red 
currants take more sugar than black currants; they 
also take more time to boil to a jelly. A little practice 
and a few mistakes will make any one who takes pleas- 
ure in cooking a good jelly-maker and préserver. 
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CRAB APPLE JBLLT. 

This îs the best of ail apple jellles. Wash the apples, 
eut them up, remove ail defects, remove the seeds and 
the blossom end; but do not pare them. Lay them in 
j our preservîng-kettle, and cover them with water ; then 
boil them untîl they are soft, but do not let them mash 
up from too much boîlîng. Drain off ail the water, and 
mash the apples with the back of a silver spoon. Put 
this in a jelly bag, and place a deep dish under it to 
coUect the juice.. To every pînt of the juice allow a 
pint of loaf sugar; boil it and skim it. It will be 
ready to dip ont into tumblers in half an hour, if you 
hâve complied with thèse directions. Always dip jelly 
ont with a silver spoon, as any other kind darkens 
fruit. I hâve seen préserves rendered very dark by 
putting in them a new-tinned dipper. You must be 
careful of thèse things if you désire your confections 
to be élégant. 



LBMON JELLY. A BBAUTIFUL DISH. 

Set an ounce of isinglass in a pint of water on the 
stove in a stew-pan ; stir the isinglass until it dissolves. 
Let it boil a few minutes, then add a pint of lemon juice 
sweetened with a pound and â half of sugar, or a little 
more, if it is wished very sweet. Stir this in with the 
rinds of six lemons, and boil ail together. Af ter boiling 
for about five minutes, put a teaspoonf ul of safifron in to 
colop it yellow, and strain through a flannel bag. Fill 
your jelly-glasses with it ; when cool, it is a most beau- 
tiful dish for a collation. 
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BLAGKBEBRY JELLY. 

Cook the fruit till tender in a little water ; throw off 
the water, bruise and strain the fruit, and to each pint 
of the juice add one pound of white sugar. Put it now 
in a preserving-pan, and boil it rapidly, but do not stir 
it while boiling, as that breaks the jelly; skim it care- 
fully, and when it jellies, pour it into tumblers or small 
jars. I hâve made two pecks of berries into jelly in 
two hours. This is saîd for the benefit of young house- 
keepers who often boil their jelly too slowly and toc 
long, which makes it ropy. 

APPLE JELLY WTTHOUT WATBB. 

Pare and core the fruit, which should be juiey and 
tart. Lay the apples in a vessel to cook without put- 
ting in any water; cover them closely, and cook nntil 
properly soft; strain the juice, and add three-fourths 
of a pound of sugar to a pint of apple juice. Beat in 
the white of an egg to clarify the jelly, and skim it as 
it boils ; try it and, as soon as it jellies, take it f rom the 
fire and put it in glasses. 

This can be made f rom almost any kind of ripe f mit. 
Blackberries, strawberries or raspberries are especially 
suited for this f orm of préserve. Tou must weigh your 
fruit (say blackberries), and allow three quarters of a 
pound of good sugar to each pound of fruit. Crnsh 
the fruit and sugar, with a biscuit beater, until they are 
well mashed; add a gill of water to each pound of 
fruit; boil gently (not rapidly like jelly) until it be- 
comes a jelly-like mass, and when done, put it into 
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glasses^ or small earthenware pots and when cold, cover 
up like jelly. This is an excellent medicine in summer 
for dysentery; but if intended for învalids, you must 
apice ît, and add a gill of brandy — îourth proof — to 
each pound of jam. 

TOMATO JAM. 

Take nice ripe tomatoes, skin them, take ont ail their 
seeds^ but save the juiee to put with the sugar. Weigh 
the fruit, and to each pound, add three-fourths of a 
pound of sugar; boil some lemons soft, take one for 
each pound of tomatoes, mash them fine, take out the 
pips, and put the lemons to the sugar and tomatoes ; boil 
slowly and mash the jam smooth with a silver spoon. 
When smooth and jelly-like, it is done. Put it away 
in glasses caref ully. 

OEANGE MAEMALADE. DELICIOUS. 

Quarter the oranges and take out the seeds and 
white strings. To every pound of pulp, add a cup of 
cold water, and let it stand thus for twenty-f our hours. 
Boil some of the peel in several waters until quite ten- 
der; then to each pound of pulp, add one-quarter of a 
pound of boiled peel, and one and a quarter pounds of 
white sugar. Boil this slowly until it jellies, and the 
bits of peel are quite transparent. 

OEANGE MAEMALADE MADE WITH HONEY. 

Quarter a dozen large ripe oranges ; remove the rind^ 
seeds and filaments^ but save ail the juice. Put the 
juice and pulp into a porcelain kettle, with an equal 
quantity of strained honey, adding one-third as much 
sugar as honey. Boil until very thick, sweet and clear. 
When cold, put it in small jars. 
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MABMALADE. 

This jam can be made of any ripe fruits boiled to a 
pulp with a little water ; the beat are peaches, quinces, 
apples, oranges and cranberries. It is nsual to crush 
the fmit. Put in three quarters of a pound of sugar 
to a pound of fruit, add a little water (half a cup to a 
pound), and boil until it is a jellied mass. When done^ 
put it in glass or white earthenware. 



TO CANDY FBUIT. 

After peaches, quinces, plums, or citron, hâve been 
preserved, take them from the syrup, and drain them 
on a sieve. To a pound of loaf sugar, put a small cup 
of water, and when it is dissolved, set it over a moderate 
fire, and let it boil ; when it boils, put in the fruit to be 
candied, and stir continually until the sugar granulates 
over the fruit; then take it up, and dry it i^ a warm 
oven. If not suffîciently candied, repeat the opération. 



CANDIED PUMPKIN. 

m 

Peel a pièce of pumpkin, and eut it in thin slices. 
Make a nice, thick syrup of brown sugar and water, and 
put the pumpkin into it, with a little of the juice of the 
lemon. Boil this until the pumpkin is nicely candied. 
Mace, or other spices, may be used for flavoring instead 
of lemon, if preferred. It may be eaten hot with méats 
at dinner, and is equally nice, when cold, for supper 
or lunch. 
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0E6BAT STBUP WITHOTJT 0EAN6B FLOWEES. 

Make a syrup of a pound of sugar to every pint of 
water ; boil thîs a f ew minutes, skîm it clear, and when 
eold, to every four pounds of sugar used, allow a gill of 
orange water, or rose water, and two tablespoonfuls of 
pure essence of bitter almonds. Serve it in ieed water. 

OEANGB SYBUP. 

This syrup is so easily made, and oranges are so 

abundant hère, that it is advantageous to make this 

syrup in the season of orange harvest, in Louisiana. 

To make it, you must seleet ripe and thin-skinned fruit ; 

I squeeze the juice, and to every pint, add a pound and a 

I quarter of white sugar ; boil it slowly, and skim as long 

as any scum rises ; you may then take it off , let it grow 

, cold, and bottle it. Be sure to seeure the corks well. 

This is nice for a summer drink for délicate persons; 

j it is also very convenient for pudding sauces, as half 

I a cup of this syrup, mixed with melted butter, is admir- 

j able, where wine is not used. The flavor is so fine, it 

requires very little spicing to make it agreeable. 
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9RANDIBD PÇUITS. WINeS AND 

CORDIALS. 



PBACHBS IN BRANDY. 

Soak fine peaches in lye until you can remove thc 
fuzzy outsîde; wipe them, and turn them înto cold 
water. When you hâve prepared as many as you dé- 
sire, weigh them, and to every pound of fruit, put three 
quarters of a pound of white sugar. Make a syrup like 
that for préserves, only using less water; boil the 
peaches in the syrup until they are tender; then take 
them out of the kettle, and place them in jars; fill up 
the jars with a brandy syrup, made of a pint of brandy, 
to a pint of the sugar syrup from the peaches. Oook 
them very carefully, and dip the mouths of the jars in 
rosin melted, and keep them in a cool dark place. 

APEICOTS IN BRANDY. 

Peaches and apricots are brandied the same way. 
Gather them as fresh as possible. Apricots should be 
taken from the tree as soon as ripe, as they soften so 
rapidly. Eub each one with a coarse towel, but do not 
peel it. Make a syrup of half the weight of the fruit 
in sugar, and just water enough to dissolve it. When 
the syrup is prepared and hot, put in the apricots, let 
them simmer until tender; then take the fruit out, and 
place it on dishes, then expose them to the sun, or in a 
warm oven to dry and harden. Boil the syrup again, 
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af ter the fruit is out^ until it is quite rich and thick. 
Skim it carefuUy. When the apricots are cold and 
firm, put them in white earthen preserve-jars, and fill 
up with syrup and brandy, half and half. Tie up with 
bladder skin. 



PBACHES AND APRICOTS IN BRANDY. 

Take nice smooth peaches not too ripe, put them in a 
vessel and cover them with weak lye; take them out in 
two hours, and wipe earefully to get oflf the down and 
outside skin, and lay them in cold water. Weigh the 
fruit, add their weight in sugar, and half a pint of 
water to each pound of sugar ; boil and skim this syrup, 
put in the peaches ; when the syrup is clear of scum, let 
them boil for twenty minutes or half an hour, then take 
them out and lay them on dishes to eool. Boil the 
syrup for an hour longer, or until redueed one-half and 
quite thick. When cold, put the peaches or apricots in 
jars, and cover them with equal quantities of the syrup 
and French brandy. If it is apricots, cook them very 
gently, or they will come to pièces in the syrup; ten 
minutes is long enough to stew them before bottling. 

APRICOT AND PBAOH WINB. 

Mash the apricots or peaches in a mortar, remove 
the stones, and to eight pounds of the pulp, add onc 
quart of water; lét this stand twenty-four hours; then 
strain, and to each gallon of the juice, add two pounds 
of loaf sugar. Let it ferment, and when perf ectly clear, 
bottle it. Peach wine is very nice, and may hâve a 
f ew of the kernels added for flavoring, if wished. 
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RAISIN WBENE WITH ELDEB FLOWERS. 

Boil six pounds of raisins in six gallons of water. 
When soft, rub them to a pulp, and pass through a 
colander to get rid of the stones; add this pulp to the 
water it was boiled in, pnt to it twelve pounds of whîte 
sugar and a half-pint of yeast. When clear, snspend 
half a pound of elder flowers in it to flavor the wîne; 
withdraw the flowers and bottle oflf the wine. 

ORANGE AND LEMON WINE. 

Take the onter rind of one hundred oranges pared, so 
that no white appears; pour upon them ten gallons of 
boiling water, let it stand ten hours and keep slightly 
warm. While still warm, add the juice of the oranges 
mixed with twenty-five pounds of lump sugar, and a 
few tablespoonfuls of good yeast; let it ferment five 
days, or until the fermentation has ceased, and the wîne 
is clear; then bottle. Lemon wine can be made in the 
same way. 

SOUR ORANGE WINE. 

Take one gallon juice of sour oranges, four gallons of 
water, and twenty pounds of sugar. Boil this mixture 
in a yessel large enough to hold it, and skim it as it 
boils until no more scum rises. Pour it into a flannel 
bag and strain; then put it in a cask, adding to it a 
quart of uncooked orange juice. Let it ferment, and 
when clear, bottle it. This will require about six 
months to finish. Keep in a cool closet or cellar dur- 
ing fermentation. 



LA CUISINE CREOLE. . 225 

MIXBD FRUIT WINB. 

Oherries, black currants and raspberries, mixed to- 
gether, make a good wine. Dilute the juîce and add 
the usual amount of sugar^ and let it ferment; then 
bottle. 

A SUPBEIOE BLACKBEERY WINE. 

Bruîse your berrîes, measure them, and to every 
gallon, add a quart of boiling water. Let thîs stand 
twenty-four hours, stirrîng it three or four times during 
this tîme. The third day strain off the juîce, and to 
every gallon of thîs straîned lîquor, put two pounds of 
refined sugar. Col'k ît tîght, and let ît stand untîl cool 
weather ; when you wîU hâve a wine that you will never 
voluntarîly be without. 

BLAOKBEBRY WINE. 

Mash the berries without boiling them; strain the 
juîce, and to six pints of juîce, add two pints of water 
and three pounds of sugar. Mix thoroughly and put it 
in a wide-mouthed stone jar to ferment. Cover ît care- 
fully with a cloth, to keep out ail insects; open ît and 
^kim it every morning ; then cover ît up again caref ully, 
for much of the bouquet of the wine dépends on this. 
When it ceases to ferment, strain ît and put it in a 
demîjohn ; do not cork it tîghtly, as ît must hâve a lîttle 
air, but cover the loose stopper with a pièce of muslîn 
or tarlatan, to keep out the insects. It will be ready to 
bottle în two months. 

BLACKBEERY CORDIAL. 

Simmer nice ripe blackberrîes in water enough to 
cover them, and when they are tender take them out, 
mash them and strain them through a strong cloth ; get 
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ail the juice ont you can by squeezing, but do not let 
the pulp and seed corne through the bag. Now add a 
little of the water they were boiled in, however not 
more than two tablespoonfuls to each pint of strained 
juice. To every pint of this liquor, add one ponnd of 
ioaf sugar, one teaspoonful of mace, same of cloves and 
cinnamon. Boil ail thèse together a few minutes, and 
strain it again to free it from the spice. When this 
Byrup la cool, add to each pint a win^lass of good 
French brandy. If you cannot get brandy, substitute 
rum or whiskey, remembering to use twice as mnch as 
you would brandy. This is excellent for children dur- 
ing the prevalence of summer complaints^ and an ex- 
cellent tonic for ail debilitated persons. 



BLAGKBEKBY OOBDIAL. 

Select fine, ripe fruit. Squeeze the berries wîthout 
boiling, and to a quart of the strained juice, put a ponnd 
of Ioaf sugar ; boil it for half an hour, and add a quart 
of brandy, some cloves and cinnamon, when on the fire. 
If the fruit thickens too rapidly while boiling, throw in 
a cup of hot water. 



BASPBERRY OOBDIAL. 

Squeeze the fruit through a flannel bag, and to every 
quart of juice to a pound of Ioaf sugar; put it in a 
stone jar and stir it constantly for half an hour ; allow 
it to stand for three days, then strain it again and add 
to each quart of juice a quart of fine brandy. 



\ 
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TOMATO WINE. 

Let the tomatoes be very ripe; mash them well, kt 
them stand twenty-four hours, straîn, and to evcry 
quart of the tomato juîce, add a pound of white sugar. 
Thîs will ferment and should be allowed to do so, onlv 
keep ît carefully covered from the Aies. Skîm off the 
foam as it rîses, and when the lîquor becomes elear, 
bottle it. This wine will be a pleasant acid, and shoulo 
be served with sugar and water, in the tumbler with 
the wine. 

ANOTHER TOMATO WINE. 

Bruise your berries, or small tomatoes; measure the 
juiee, and add two pounds of sugar to each gallon ; put 
it in a cask, adding two gallons of water to each four 
gallons of juice. Let it ferment like blackberry wine. 

A FINE TEMPERANCE BEVERAGE. 

To the juice of a dozen lemons put one pound and a 
half of double refined sugar, and a picked quart of rasp- 
berrîes or strawberries ; pare a ripe pineapple and slice 
it, put over it half a pound of sugar, stir the lemon juîce 
with the sugar, crush in the berrîes slightly bruise the 
pineapple and chop it up in small pièces. Put the 
lemon juice in a large punch bowl, add to it three 
quarts of ice water, then put in the strawberry and 
pineapple juice, stir it until ail the sugar is dlssolved, 
and then set it on ice. Serve in punch glasses. 

CHAMPAGNE PUNCH. 

Add to the above mixture a bottle of Champagne, and 
a bottle of white wine, and you hâve a very delicious 
punch for festive occasions. 
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OEbICATe PRePAHATIONS FOR THe 

SICK AND eoNVAbesceNT. 



BARLEY WATER. 

Take four large tablespoonfuls of picked and washerj 
pearl barley, and put ît into a porcelain-lined kettle 
wîth two quarts of boîling water ; let ît boîl slowly until 
the water is reduced one half, then strain ît and season 
wîth sait, lemon, or sugar as may be agreeable to the 
sîek. 

TOAST WATER. 

Cut two or three slîces from a loaf of wheat bread, 
toast them very brown; whîle hot, put them în a small 
pîtcher, and pour over them a pînt and a half of water. 
Sugar may be added if liked, but when the stomach îs 
afifected ît îs better wîthout ît. 

TO MAKB WATER GRUEL OF CORN MBAL OR OAT MEAL. 

Put a quart of water on to boîl în a stew-pan. Tak*^ 
a tablespoonf ul of sweet corn meal, or oatmeal, make it 
înto a batter wîth mîlk or sait, stîr ît în the boîling 
water and let ît boîl gently for half an hour. Whcn 
served ît may be sweetened and nutmeg grated over ît. 
If wanted for a strengthenîng nourîshment, a bit cf 
butter and a glass of wîne or brandy may be added. 
Thîs îs generally gîven af ter a dose of castor oïl, or an 
emetîc. Use very lîttle sait. 
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I 

BEB^ TEA FOR INVALIDS. 

Vn^ teiider lean beef înto small pièces^ free ît from 
fat and strings, flll a junk bottle with ît, cork it tîght 
and pnt ît în a kettle of boilîng water ; let it boîl three 
hours. In that way you obtaîn the juîces of the méat 
undîluted. Thîs îs especîally nourîshîng and good 
when the stomach can bear but little lîquîd. 

MILK PUNCH AS A EESTORATIVB. 

Take a large tumbler (ît shonld hold a pmt), half 
fill ît wîth chopped îce, add to ît a large tablespoonful 
of whîte sugar, beat ît a lîttle wîth the îce, then pour 
on ît a wîneglass of gîn, rum or brandy, an»! ftU up 
wîth fresh mîlk. It îs generally very acceptable to an 
învalîd who refuses other stimulants. 

APPLE TEA^ OR WATER^ FOR INVALIDS. 

Cut some ripe apples înto thîn pièces, add the peel of 
a fresh lemon ; pour boîlîng water over them and let it 
stand tîU cold, then sweeten wîth loaf sugar. This îs a 
grateful and coolîng drlnk. 

BAKED APPLES. 

Bake them în a tîn roaster, as îron dîscolors them ; 
pour molasses over them and bake until soft. Thîs îs 
good for openîng the bowels of patients who are a little 
constipated. 

ARROW-ROOT BLANC MANGE FOR THE SICK. 

Put a pint of new mîlk to boîl ; make a smooth batter 
wîth an ounce of Bermuda arrow-root and cold mîlk; 
add a lîttle sait, and when the mîlk îs boilîng stir în the 
batter ; let the fire be gentle or ît wîU scorch ; sweeten 
thîs wîth fine whîte sugar, and let ît boîl a few minutes ; 
flavor wîth lemon, or orange water, or if lemon îs ob- 



230 LA 0VI8INE OBEOLE. 

jected to, boil a vanilla bean in the milk before the 
arrow-root is put in. Take it ofE the flre, pour it in a 
mould and set it on ice; serve jelly or jam with tlie 
blanc mange, or eat it with cream if it agrées with thhe 
invalid. 

AREOW-BOOT BLANC MANGE. 

Mix in a little cold water, two table«po(»nfuls ^>f 
arrow-root; sweeten a pint of milk with whito sugar 
and put the arrow-root in the milk. Let it boil a f ew 
minutes, stirring it eonstantly; take it oflf, and îf de- 
sired, you ean let it cool and mould it in a bowl or 
jelly form ; or it is niée to be eaten warm. Coloroiî ioUy 
over it is an improvement when moulded. 

ABBOW-EOOT GEUEL. 

Mix a tablespoonful of arrow-root, O" for an infant, 
half as much; when mixed with cold water, stîr in it 
half a pint of boiling water. Season with sait, sugar 
or nutmeg. 

MILK POEEIDGE. 

Make a quart of milk boiling hot ; make a tablespoon- 
ful of flour into a batter with cold milk, add a little 
sait and stir it in the boiling milk, stirring it eonstantly 
for flve minutes while it boils; flavor with anything 
agreeable. Sweetened with loaf sugar, anl nutmeg 
grated plentifuUy over it, it will make a most excellent 
remedy for looseness or dysentery. 

TAPIOCA MILK. 

Wash and soak a large tablespoonful of tapioca, put 
it to a quart of sweet milk, add a little sait, cover it, and 
set it over a gentle flre for an hour. Take it up, add 
sugar and nutmeg, or cinnamon to taste. 
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TAPIOCA PUDDING. 

Put a coflfee-cup of tapioca (soak ît well first) into a 
pint and a half of milk, set ît where it will get hot 
slowly, take it oflf when it boils, and when cool add four 
well-beaten eggs; flavor with lemon and peach, sweeten 
it to taste, and bake for an hour in a hot oven. If this 
is wanted for one person, take half the quantity of 
tapioca and milk. 

WHITE WINB SYLLABUB. 

Season a pint of milk with sugar and wine^ but not 
enough wine to curdle the milk. Fill youp glasses near- 
ly fuU, and cpown them with sweetened whipped 
cream. Season the cream with extract of lemon. 

SYLLABUB. 

Take the juice of a large lemon, and the yellow rînd 
pared thin; one glass of brandy, two glasses of white 
wine, and a quarter of a pound of powdered sugar. 
Put thèse ingrédients into a pan, and let them remaîn 
one night ; the next day add a pint of thick cream, and 
the whites of two eggs beaten together; beat them ail 
together to a fine froth, and ser^e in jelly glasses. 

WINB SANGABBB OP PORT OB MADEIBA. 

Take half a glass of water, sweeten it with a table- 
spoonful of white powdered sugar, and stir well until 
dissolved; add a gill of Madeira or Port, some nutmeg 
grated and pounded ice. Serve with lady-cake or 
pound-cake, eut small. 
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STEWBD PBUNBS FOR SI0KNI2SS. 

Wash the prunes, put them în a stew pan, cover them 
wîth water, and to each pound of prunes put a cupf ul 
of clear brown sugar. Cover the stew-pan and let them 
boîl *ïlowly, until the syrup is thick and rich. 

WINB JBLLY FOR THE SICK. 

Take one pint of Madeira wine, one pint of water, and 
one ounce of isinglass dissolved in a teaeupf ul of water. 
Let the wine and water be boiling hot, then stir into it 
the dissolved isinglass, and sugar to taste ; make it quite 
sweet ; let it corne to a boil, try it by taking a little in 
a saucer, and if not a good jelly when cold, boil it until 
it is so ; if lemon is allowed, use the juice of two to flavor 
this jelly. 

JAUNE MANGE. 

Break up and boil an ounce of isinglass in rather 
more than half a pint of water until it is melted ; strain 
ît; then add the juice of two large oranges, a gill of 
white wine, and the yolks of four eggs beaten and 
strained ; sweeten to taste, and stir it over a gentle fire 
till it boîls up ; dip a mould into cold water and pour the 
préparation into it. 

OARRIGBEN MOSS FOR INVALIDS. 

Wash and pick a tablespoonf ul of Irish moss and put 
it into a tin cup ; pour on it half a pint of boiling water, 
and set it on the coals for a short time; when it is ail 
dissolved add sugar and nutmeg to taste. This may be 
made with milk, to resemble custard, and is very nour- 
ishing. Délicate infants may be fed on it when they 
will take no other nourishment. 
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TABTABIC AOID AS A SUBSTITUTS FOR LBMONS. 

If lemons cannot be obtaîned to make either a lemon- 
ade or jellies for the sîck, tartarîc acid is a good substi- 
tute, and if used in conjunctîon wîth the extract of 
lemon, is a very agreeable one. 

LBMON JELLY WÏTHOUT LEMONS. 

Take a box of Oox's gélatine, pour over it one quart 
of boiling water, and stir until ît is dissolved. Add a 
teaspoonful of tartaric acid, and four cups of sugar; 
let it dissolve and bring it to a boil ; while boiling, stir 
in the beaten whites of three eggs ; let this boil up once 
again and take it oflf the flre ; when nearly cool, add to it 
a tablespoonf ul of good extract of lemon. Strain the mix- 
ture into moulds or cups, and set it in a cool place, or 
on ice, to become flrm. It must be cool, or it will not 
jelly. 

ORANGE SHERBET. 

Squeeze the juice f rom a dozen oranges ; pour boiling 
water on the peel, and cover it closely. Boil water and 
sugar (a pint to a pound) to a syrup; skim it clear; 
when ail are cold, mix the syrup, juice and peel with as 
much water as may be necessary to make a rich orange- 
ade; strain it, and set the vessel containing it on ice. 
Or it may be made the same as lemonade, using one 
lemon with half a dozen oranges. 

STRAWBERRT SHERBET. 

Take flfteen ounces of picked strawberries, crush 
them in a mortar, then add to them a quart of water; 
pour this into a basin, with a sliced lemon, and a tea- 
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spoonful of orange-flower water; let it remain for two 
or three honrs. Put eighteen ounces of sugar into 
another basin, cover ît with a cloth, through whîch 
pour the strawberry juice, after as much has run 
through as will; gather up the cloth, and squeeze out 
as much juice as possible from it ; when the sugar is ail 
dissolved, strain it again. Set the vessel containing it 
on ice, untîl ready to serve. 

ALMOND OUSTABD. 

Blanch and beat four ounces of almonds fine, with a 
spoonful of water ; beat a pint of cream with two spoon- 
f uls of rose water, add them to the yolks of four eggs. 
and as much sugar as will make it pretty sweet ; stir it 
over a slow flre till it is of a proper thickness, but do 
not boil. Pour it into custard glasses. 

SPONGE CAKE PUDDING. 

Stale sponge or other plain cake may be made into a 
nice pudding by crumbling it into a little more than 
a pint of milk and two or three beaten eggs, and baking 
it. Sauce — sugar and butter beaten together. 

GEBMAN LADIËS^ FINGEBS. 

Beat one hour the yolks of flve eggs with half a pound 
of sugar ; add half a pound of blanched almonds pound- 
ed fine, the yellow part of one lemon grated. Mix well ; 
add half a pound of flour very gradually. RoU out th^ 
paste, and eut it into strips the length and size of the 
f orefinger ; beat lightly the whites of two eggs, and wet 
the fingers. 
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DIMPLES. 

Beat the whites of three eggs very stîflf, add gradually 
three quarters of a pound of sugar, and beat till it îs 
well mixed. Blanch almonds, and eut them into pièces 
as small as peas, and stir them into the egg and sugar — 
three quarters of a pound of almonds for three ^gs. 
Drop the mixture in spots as large as a half penny on 
white paper upon a tin, and bake in a cool oven. 



DELICATE BUSKS FOB CONVALESCENTS. 

Half a pint of new milk, and one eup of hop yeast; 
add flour to make a batter, and set the sponge at nîght. 
In the morning add half a pint of milk, one cup of 
sugar, one of butter, one egg, one nutmeg, and flour to 
make it suffleiently stiff. Let it rise, then roU it, and 
eut it ont ; let it rise again, and then bake. 



CHOCOLATE CARAMELS. 

Half a pound of chocolaté, three pounds of dark 
brown sugar, one-eighth pound of butter, a small tea 
(îup of milk; season with vanilla, or grated lemon or 
orange-peel. Boil it very quickly over a hot fire, stir- 
ring constantly. When it becomes hard on being 
dropped into water, take it ofif the fire and stir for a 
few moments before pouring into buttered dishes. Be* 
fore it is quite cool, eut into little squares. Those who 
like the caramel very hard need not stir it, as this malces 
it "sugary". The grated peel should not be put in till 
the caramel is taken from the fire. 
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COFFee, T6A, CHOCObATe, eTC. 



TO MAKE CHOCOLATE, 

Scrape the best chocolaté; allow for each square, or 
large spoonf ul of ground chocolaté, half a pint of milk 
or milk and water ; let it boîl a f ew moments, then put 
it on the back part of the stove, and it îs ready when 
wanted. 

TO MAKE CHOCOLATE ANOTHBR WAY. 

Scrape or grate the chocolaté, take a heaping tablc- 
spoonf ul for each cup to be served ; allow half a pint of 
mîlk or milk and water to each heaping spoonf ul of 
chocolaté. Make the milk hot, rub the chocolaté to a 
smooth paste with the cold milk, then stir it in the boîl- 
ing milk. Let it boil up once; cover it and set it back 
in a place where it will keep warm. It is now ready to 
serve. Toasted biscuit or roUs should be served with it. 
Sweeten the chocolaté unless you use the prepared choc- 
olaté. 

TEA — GBEEN AND BLACK. 

Scald your tea-pot always before putting in the tea; 
throw ont the scalding water and allow a teaspoonful 
of tea to each person expected to drink it ; tum on half 
a pint of boiling water at first, and let it steep — green 
tea requires about five minutes, black tea ten minutes. 
After this, pour on more boiling water, according to 
the number of persons. Mixed black and green tea is 
considered a more healthful drink than green tea alone. 
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COFFEB CBEAM. 



Take three cups of good clear coflfee, sweeten ît well 
and boîl with it a pînt of cream until reduced one-third. 



COFFEE. 



Old Java and Mocha are the best coffees. A coffee 
roaster îs the best thing to roast coffee in, but an iron 
pot is very good ; coffee should be dried gradually bef ore 
being roasted. " Drîpped " coffee îs the French mode; 
but many make ît în the old-tîme way by boîlîng. It îs 
a matter of personal taste, not to be interf ered with în 
this "land of the f^ee'^ To make drîpped coffee we 
grînd a cupf ul for four persons, put thîs ground coffee 
in the top of the drîpper and pour on half a pint bf 
boîlîng water. It is served with boîlîng mîlk at break- 
fast. 
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CANDies ANO CReA^ DROPS 



CBBAM CANDY. 



To make cream candy, take two pounds of light 
brown sugar^ one teacup of water, two tablespoonf uls of 
butter, one of vinegar, and two of flavoring extract. 
Dissolve the sugar in the water, but do not stir ît. Set 
it on to boil, let it boil briskly for twenty minutes, then 
try it by dropping a spoonful in a glass of eold water. 
Tf <:ooked enough to pull, butter some dishes and pour 
it into them; when cool enough to handle, pull it until 
it becomes as white as cream. 

ANOTHER CREAM CANDY. 

Three cups of sugar, half a cup of vinegar, and one- 
third of a cup of water. Boil together until it is thick 
and will harden when dropped into a cup of water. 
Butter some dishes, and just before fiUing them, add to 
the candy some flavoring essence; if you put this in 
earlier it will boil ont. Pour the candy on the buttered 
dishes, and when a little cool prépare to pull it until ît 
is white and light, which it will be if made by thèse 
directions. 

POP-CORN CANDY. 

Take a cup of molasses, one and a half cups of brown 
feugar, a tablespoonful of vinegar and a lump of butter 
the size of an egg. Boil until thick. Ohop two cups of 
popped corn rather fine, put it into the boiling candy, 
and pour it ail on the buttered plates. Cut in squares 
to be eaten without puUing. 
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CHOCOLATE PASTE FOE CAKE. 

Boîl one-half a cup of chocolaté in one-half cup of 
milk, add a cup of sugar, and boil, until it is a thick 
paste. 

LOUISIANA OEANGE FLOWEE MACCAEOONS. 

ïake a coflfee cup of tlie freshly gathered petals of 
the orange, eut them with a pair of scissors into two 
pounds of dry, sif ted white sugar ; this keeps their color 
fresh. Beat the whites of seven eggs to a stiflf froth, 
and add to the orange flowers and sugar. Drop this 
mixture on white paper in small cakes, and bake in a 
slow oven ; do not let them brown. 

MOLASSES CANDY. 

Take two quarts of molasses and one pound of brown 
sugar, and the juice of two lemons. Let the molasses 
and sugar boil moderately, without stirrîng it, for two 
hours; if not thick enough to pull then, let it boil a 
little longer ; then put in your extract, for if this is put 
in earlier the flavor will boil away. When the candy 
is cool enough to handle, put into the pot a pint of 
parched pinders, or pecan méats, or almonds eut up. 
Butter two large dishes and pour out the candy. 

MOLASSES CANDY OF OUE GEANDFATHEES^ TIME. 

One quart of molasses, and butter the size of an egg. 
Stew over a brisk fire till it will harden on being 
dropped into cold water. A teaspoonful of essence of 
wintergreen should be added when ît is almost done. 
Pull it while warm, with buttered hands, and eut in 
sticks. 
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SU6AR CANDY. 

Six cups of sugar, one of vinegar, one of water, one 
spoonful of butter, and one teaspoonful of soda dis- 
solved in a little hot water. Boil ail together without 
stirring, for half an hour. Flavor with lemon or va- 
nîUa. This is very good when "pulled'^ like the old- 
fashioned molasses candy, or it may be eooled on a but- 
tered plate. 

TO BLANGH ALMONDS. 

Pour boiling water on them and let them remain in 
it a f ew minutes. Bemove the skins, throw the almonds 
into eold water, drain them from the water, but do not 
wipe them. 

EVEBTON TOFFY. 

In a shallow vessel, melt together one pound of brown 
sugar and one-quarter of a pound of butter. Stir well 
together for flfteen minutes, or until the mixture be- 
comes brittle when dropped in water. Lemon or vanilla 
flavoring should be added before the cooking is com- 
plète. Butter a flat plate, pour the toflfy on it to eool, 
and when partly cold, mark it oflE in squares with a 
knif e ; it ean then be easily broken. 

LEMON DEOPS. 

Upon half a pound of finely powdered sugar pour 
just enough lemon juiee to dissolve it, and boil to the 
consistency of thick syrup. Drop this in plates, and 
put in a warm place to harden. Or pour four ounees 
of lemon juice on one pound of loaf sugar, with four 
ounees of rose water. Boil to a syrup, add grated 
lemon peel and proceed as in the flrst recipe. By add- 
ing raspberry syrup, instead of lemon juice, you hâve 
raspberry drops. 
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POP-CORN BALLS. 

To six quarts of pop corn boîl one pint of molasses 
about flfteen minutes; then put the corn into a large 
pan, pour the boiled molasses over it, and stir it briskly 
until thoroughly mixed. Then with elean hands make 
into balls of the desired size. 

COCOANUT CANDY. 

Four cups of water, two and a half cups fine white 
sugar, four spoonfuls of vinegar, and a pièce of butter 
as large as an egg; boil till thick, or about three quar- 
ters of an hour. Just before removîng, stir in one cup 
of desiccated cocoanut, and lay in small, flat cakes on 
buttered plates, to cool and harden. 



MARSH-MALLOW PASTE. 

Dissolve one-half pound of gum arable in one pint of 
water; strain it, add half a pound of fine sugar and 
place over the fire, stirring constantly till the sugar is 
dissolved and ail is the consistency of honey, then add 
gradually the whites of four eggs, well beaten; stir the 
mixture till it becomes somewhat thin and does not 
adhère to the finger ; pour ail into a pan slightly dusted 
with powdered starch, and when cool divide into small 
squares. Flavor to the taste, just before pouring out 
to cool. 

CHOCOLATE CRBAM DROPS. 

Mix one-half a cup of cream with two of white sugar, 
boil and stir f ully five minutes ; set the dish into another 
of cold water, and stir until it becomes hard ; then make 
^pto (êVàQÏl balls abont the siz^ of marbles^ aD4 V'^t^ 9^ 
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fork roU each one separately in the chocolaté, which 
has in the meantime been put in a bowl over the boilîng 
teakettle and melted. Put on brown paper to cool. 
Flavor wîth vanîlla, if desired. This amount makes 
about fifty drops. 

CHOCOLATE CARAMELS. 

Two cups of sugar, one of molasses, one of milk, one 
spoonful of butter, one of flour, and half a pound of 
bakers' chocolaté. Butter your saucepan, put in the 
sugar, molasses and milk, boil fif teen minutes ; add but- 
ter and flour, stirred to a cream, and boil five minutes 
longer; then add the chocolaté grated, and boil until 
quite thick. Butter tin flat pans, and pour in the mix- 
ture half an inch thick, and mark it in squares before 
it gets hard. 

CHOCOLATE CARAMELS. 

One pint of new milk, quarter of a pound of grated 
chocolaté, and one cup and a half of white sugar. Boil 
ail thèse together until it will pull like candy; try a 
little, and if stiff enough to pull, pour it on a buttered 
dish, and mark it off in squares with a knife as it cools. 
It will break easily when cold. 

CHOCOLATE KISSES. 

One-half pound of sugar, one ounce of finely-powdered 
chocolaté. Mix the sugar and chocolaté together, and 
then mix it with the whites of four eggs well beaten. 
Drop on buttered paper, and bake. 
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BOSTON CARAMELS. 

One pint bowl of bakers' chocolaté grated, two bowls 
of yellow sugar, one bowl of New Orléans molasses, one 
half a cup of milk, a pièce of butter the size of a 
small egg and vanilla flavoring ; boil about twenty- 
five minutes. It should not be so brittle as other can- 
dies. Pour in buttered tins, and mark deeply with a 
knife. 

KISSES^ OR SUGAR DROPS. 

Eub to a cream half a cup of butter, with one cup of 
sugar. Add three well-beaten eggs, half a pound of 
sifted flour, and half a grated nutmeg. Drop this mix- 
ture on buttered tins, by the spoonf ul ; let them be two 
or three inches apart; sprinkle sugar over them and 
bake quickly. 

SUOAR KISSES. 

Beat the whites of three eggs to a froth, then stir in 
powdered white sugar, a little at a time, till you hâve 
f ormed a very thick batter. Add two or three drops of 
essence of lemon. Wet a sheet of white paper, lay it on a 
tin and drop this mixture upon it in lumps about the size 
and shape of a walnut. Set them in a cool oven, and. 
as soon as their surface is hardened, take them ont and 
remove them from the paper with a broad-bladed knife. 
Let the oven cool still more, then place thèse little cakes, 
laying the flat part of two together, on a sieve and re- 
turn them to the oven, where they must remaîn for fif 
teen minutes bef ore they are done. 
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CH6FS 0*06UVR6 



THE SERVICE OF WINES. 

Cosmopolite Louisîana is undoubtedly the wîne-drink- 
ÎDg section of the Union, and a word as to the manner of 
serving the wines whieh play no small part în the dis- 
cussion of " La Cuisine Créole," will not be ont of place. 

The inherited French taste of the greater portion of 
the population, and the éducation by contact of the 
American élément, makes claret the universal table 
wine. The climate, too, renders this wine particularly 
palatable, and during the long heated term it is seldom 
absent from the table of even the most economical. At 
the restaurant it is the exception to see a person dining 
without a bottle of vin ordinaire, while for breakfast, 
during hot weather, white wines of the lighter kinds are 
much used. 

As to the manner of serving wines at dinner the fol- 
lowing menu wîU convey the most adéquate idea: 

With Soup, . . . . Sherry. 



Fish, White Wine. 

Entrées, 
Entremets, 

Roast, 
Salad, 

" Dessert, . Fine Claret or Burgundy. 
/^ Oafe Noir, , , , , .Cognac* 
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[ . . Claret, vin Ordinaire. 
' l Champagne. 
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At large dinners in New Orléans a great deal of 
wîne îs served, and you wîU be expected to drink wîth 
your raw oysters, a light whîte wine ; wîth soup and 
hors d'œuvre, sherry or Madeira ; wîth fish and entrées, 
a heavy whîte wîne ; wîth relevés and entremets, a good 
claret foUowed by a Ponche Romaine^ whîch îs the turn- 
îng poînt of the feast, or rest; after whîch wîU be 
served wîth the roast, Champagne ; game and salad, fine 
claret or burgundy, and wîth dessert café noîr and 
' liqueurs. 

The most acceptable distribution of wines at a plain 
dinner — ^which we think should never be over five, or 
six courses at most — is given below. It îs one whîch 
» has the endorsement of the best authorîties: 



( 



Wîth Oysters, . • . Whîte Wîne. 
" Soup, . . . Sherry or Madeira 

*^ TT^iflh Heavy White Wine (not absolutely nec- 

^ ^^^9 • • essary) 

" Entrées, .... Champagne. 

" Boast or Game, j 
wîth the usual after-dinner wines as preferred. 



GRAND BRULE A LA BOULANGER. 

{From a Gourmet.) 

The crowning of a grand dinner îs a brûle. It îs the 
pièce de résistance, the grandest pousse café of ail. 
After the coffee has been servd, the lîghts are turned 
down or extinguîshed, brûle îs brought in and placed in 
the centre of the table upon a p^desjtal surrounded by 
flowers, X mPtcU i« Ught?^; and i^t^f pllowipg the roi- 
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phur to burn entirely ofE is applied to the brandy, and 
as it burns it sheds its weird lîght upon the faces of 
the Company, making them appear like ghouls în strik- 
îng contrast to the gay surroundîngs. The stillness 
that foUows gives an opportunity for thoughts that 
break ont in ripples of laughter which pave the way for 
the exhilaration that ensues. 

Pour into a large silver bowl two wineglasses of best 
French brandy, one half wineglass of kîrsh, the same of 
maraschino, and a small quantity of cinnamon and all- 
spîce. Put in about ten cubes of white sugar; do not 
crush them, but let them become saturated with the 
liquor. Kemove the lumps of sugar, place in a ladle 
and cover with brandy. Ignite it as before dîrected, 
then lift it with the contents from the bowl, but do not 
mix. After it has burned about flfteen minutes serve 
in wîne glasses. The above is for flve persons, and 
should the company be larger add in proportion. 
Green tea and Champagne are sometimes added. 



PETIT BRULE. 

Take an ordinary-sized, thick-skinned orange; eut 
through the peel entirely around the orange like the lîne 
of the equator, then force oflf the peel by passing the 
handle of a spoon between it and the pulp. Into the 
cup thus formed put two lumps of sugar and some cin- 
namon, and fill with fine French brandy ( cognac ) , and 
ignite it the same as the above and pour into glasses. 
The brûle will be found to hâve a pleasant flavor given 
to it by the orange. 
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GINN PIZ — NO. 1. 

One-half tablespoonful of sugar, a lîttle lemon juice, 
two wineglassfuls of seltzwater, one wineglassful 
"Tom", or Hoîland gin, teaspoonful of white of an egg, 
and îce ; sbake well and straîn into f ancy glass. 

GINN FIZ — NO. 2. 

Use celestine vichy înstead of seltzwater, and the yolk 
înstead of the white of an egg. 

JAMAICA RUM PUNCH. 

Make same as whiskey or brandy punch. Santa 
Cruz, same. 

PONCHB ROMAINE. 

Two wineglassfuls of water, one wineglassful of 
whiskey, half wineglassful of Jamaica rum ; sugar and 
lemon to taste. Sbake, and use plenty of ice. Strain 
and serve in fancy glass. 

PARLOR PUNCH (MORAN^S). 

One tablespoonful of white sugar, a little lemon juice. 
two wineglassfuls of English black tea, one wineglassful 
of whiskey, one-half wineglassful of Jamaica rum, a 
little raspberry syrup, plenty of small ice. Sbake well, 
and strain in fancy glass. 

ROYAL COCKTAIL ( MORAN^S OWN ) . 

One lump sugar; two dashes of Boker's bitters, or 
Angostura bitters, two tablespoonfuls of Belfast ginger 
aie ; one wineglassful of whiskey, or brandy ; one lemon 
peel; plenty of ice. Sbake well, and strain in fancy 
glass. 
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NEW ORLBANS TODDY. 

One lump of sugar, one tablespoonful of water, one 
wineglassful of whiskey or brandy, one lump of îce. 
Use small bar glass. 

VIRGINIA TODDY. 

Two lumps of sugar, two sherry or wineglassf uls of 
water, same of whiskey, plenty of ice; shake well and 
strain into small bar glass, wîth grated nutmeg on top. 

WHISKEY, BRANDY, OR GIN COCKTAILS — New Orléans Style 

Two dashes of Boker's, Angostura or Peychaud bît- 
ters — either will make a fine cocktail. One lump of 
sugar, one pièce of lemon peel, one tablespoonful of 
water, one wineglassful of liquor, etc., with plenty of 
ice. Stir well and strain into a cocktail glass. 

ANOTHBR WAY — SPOON COCKTAIL. 

One lump of sugar, two dashes Angostura bitters, one 
pièce of lemon peel, one lump of ice. Serve plaîn in 
small bar glass with spoon. 

WHISKEY PUNCH, PLAIN — Use Regular Bar Qlass. 

Two wineglassfuls of lemon or lime juice, half a 
tablespoonful of sugar, one-half wine glass of whiskey, 
and plenty of ice; shake and strain into punch glasses. 

PANCY PUNCH. 

Half a tablespoonful of sugar, a little raspberry, a 
lîttle lemon, lime and pineapple juice. Two parts of 
water to one of whiskey or brandy, and plenty of ice. 
Shake and strain in punch glass; put fruit» in seasoi^ 
whep pervîng; use regujar bar g^ass, 
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CHAMPAGNE COCKTAIL. 

One glass of wine, two dashes of Angostura bitters, 
and two bits of lemon peel. Put the bitters apd lenion 
peel in the glass first, then pour in the wine, after ^hich 
put in one small spoonful of sugar^ and stir. 

MINT JULBPS. MADB OF WHISKEY, BRANDY^ GIN^ ETC., ETC. 

One-half tablespoonful of powdered sugar, one wine- 
glass of water, one of whiskey brandy or gin, etc., and 
one-half dozen sprigs of mint. Use plenty of fine ice, 
and decorate with strawberries and pineapples, or any 
fruit in season. 

SQUiBTS. — Use Large Glasses. 

Whiskey, brandy, gin, white wine, claret or catawba 
make good " squirts." Fill the glass half fuU of fine 
ice, put in one tablespoonful of white sugar, a little rasp- 
berry syrup, strawberries and pineapple; pour in your 
liquor, and flll up with seltzer water. Stir ail rapidly. 

HOW TO MIX ABSINTHE IN EVEBY STYLE. 

Plain absinthe ; half a sherry glass of absinthe ; plen- 
ty of fine ice, with about two wineglassf uls of water. 
Put in the water, drop by drop, on top of absinthe aad 
ice; stir well, but slowly. It takes time to make it 
good. 

ABSINTHE AND ANISETTE. 

To half a wineglass of absinthe put two or three 
dashes of anisette. Mix same as above. 

ABSINTHE AND SUGAR. 

To half a wineglass of absinthe, put a teaspoonful of 
powdered sugar and mix same as above. 
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SUISSISSE. 

Tt) half a wineglass of absinthe, put half a tablesp Joii 
of orgeat syrup, plenty of fine ice; add water, mix vell 
Serve in liquor glass. 

POUSSE CAFE. — NO. 1. 

Maraschino, curacoa, kirsh-wasser and brandy in 
equal parts of each; dash with Peychaud bitters. 
Serve in liquor glasss. 

POUSSE CAFE. — NO. 2. 

Bernardine, brandy and curacoa, in equal parts of 
each ; dash with Angostura bitters. 

POUSSE CAFE. — NO. 3. 

Brandy, maraschino and cassis, in equal parts : dash 
wîth Boker's bitters. 

POUSSE CAFE. — NO. 4. 

La grande chartreuse (yellow), brandy (Prench), 
and la grande chartreuse (green), in equal parts; dash 
with Peychaud bitters. 

HOT SPICED RUM. 

Two lumps of sugar, two wineglasses boiling water, 
one wineglass Jamaica rum, a little butter — abont as 
much as you can put on a dime; cloves and allspice. 
Serve in small bar glass. 

SOUPE LA EEINE. 

Boil two chickens in water with thyme, sweet-bay 
and parsley. When cooked (not to pièces), take them 
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out of the water, eut up the breasts in small pièces the 
size of dice ; f ry a f ew pièces of onion without coloring 
them^ add a lîttle flour and the water that the chickens 
were boîled in, a little rice and the balance of the 
chickens, méat and bones, chopped fine. Boil ail to" 
gether, and when thoroughly cooked strain throiigh a 
colander and put back to boil, stirring conscantlj. 
When it cornes to a boil remove it from the flre and add 
the beaten yolks of a few eggs and a little cold milk, 
stirring continually. Kjeep the soup in "bain-marie". 
When ready to serve put the small pièces of the breasts 
in a soup-dish and pour the soup over them. 

BED SNAPPBR A LA CHAMBORD. 

Clean your flsh, and be caref ul not to damage it, and 
replace the roe. Take off the scales, and lightly raise 
the skin on one side, and lard it with bacon from 
fin to tail ; put it in a pan, and moisten with white wîne. 
Add sait, pepper, parsley, six laurel leaves, some thyme, 
sliced onions and three cloves; cover the head with 
strips of bacon, and put it into the oven, coverîng your 
fish-kettle with leaves of foolscap paper, and letting it 
simmer for an hour. When about to serve, drain it and 
put it on a platter, garnish it ail round with forcemeat 
balls, or better, with pigeons a la Gautier, iced (glaces) 
sweetbreads, small glaces pope's eyes of a shoulder of 
veal, crabs, fowl livers, truffles, cock's combs and cock's 
kidneys. Strain the sauce through a silken sieve, and if 
not sufficiently seasoned, put into a pan two spoonfuls 
of Spanish sauce, and two spoonfuls of the dressing of 
your snapper ; let it boil down one-half , put your small 
gamishes into it, and pour the sauce around the fish. 
Serve after having jellied and browned it. 
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O&ATFISH BISQDB A. LA. GBEOLE. 

WaBh the CTa7-flshea, boU and drain them. Separatc 
the headB from the tails. Cleau ont some of the heads, 
allowing two or three heads to each person. Feel the 
tails. Chop up a part of them, add to them some bread, 
onions, sait, black pepper and an egg or two. With thi 
dressing, stuff the heads that you hâve cleaned oal 
Chop the clawB and the parts adhering to them. Fr 
a little garlic, onions, ham, one tumip, one carrot, am 
a little flour; add some water, the chopped claws, a fei 
tomatoes, thjme, sweet bay, parsley and a little rie 
stirriug often to aroid scorching. Wheu well boiletj 
strain through a colander. After straining, put bac! 
to the flre and season to taste. Put the stuffed head 
înto the oven nntil brown. When readj to serve, po 
them and the tails in a soup dish and pour the soup ove 
them. Before serrlng, add a little butter and nntm^ 
stirring until the butter is mèlted. 



BODILLfi-ABAJSSB. 

Chop some onions and garlic very fine, fry them it 
olive oil, and when slightly colored add some fish coi 
up in alicea; also a few tomatoes scalded, peeled anc 
sliced, Bome sait, black and red pepper, thyme, sweet 
bay, parsley, and half a bottle of white wine, and enougl 
water to cover the fish. Put it over a brisk fire and boil 
a quarter of an hour. Put slices of toasted bread In a 
deep dish, place the fish on a shallow dish with some 
broth, and pour the balance on the bread and serve hot 
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BEOWNED SNIPE A LA PAUVET. 

Dress fourteen snîpe, stuflf them with a little browned 
stuflBjng, to which add two hashed truffles. Bend the 
skîn back caref uUy whîle stuffing^ and then replace it so 
the birds wîU retaîn as nearly as possible theîr natural 
appearance. Place the snîpe so prepared and larded 
wîth bacon, into a f rying pan ; and to keep them snffici- 
ently together in order that the skins may not shrink 
much while cookîng, put some strips of bacon over them ; 
moisten them with a little soup-stock, cover them with 
buttered paper and let them cook in the oven for forty 
minutes; then drain them, lightly trim the lower side, 
and lay them on a little mound of uncooked, but slightly 
browned stuffing, breast up, in the bottom of a dish, and 
ice them (glacez). Keep the dish hot in the oven for 
some minutes. Kemove the skin and eyes from the 
heads of the snipe af ter cooking them and stick a small 
truffle in each bill, and lay between each two birds, one 
of the heads with the truffle up. Garnish the dish with 
stewed cock's combs, scallops, goose liver, and cham- 
pignons; add a little Madeira sauce, boiled down and 
permeated with the flavor of the game. Ice (glacez) 
the snipe and truffles, and serve witli a séparai e sauce. 
Let everything be very hot. 



SALAD AL A RUSSE. 

Cut up ail kinds of vege tables, such as car rots, tur- 
nips, snap beans, etc., boil them in water with sait and 
butter, then drain and season lightly with sait, black 
pepper and vinegar; add a few cooked green peas, 
mashed and well drained. Put ail in a salad dif^h in 



264 LA CUISINE CREOLE. 

the fopm of a pyramid, and lîghtly cover it ovcr with 
mayonnaise. If you hâve the hearts of artichokes put 
them around the dish^ as a wreath^ with a little aspara- 
gus mixed in. Keep as cool as possible until servcd. | 

BISCUIT 6LACB FOR TWENTT. 

Ten yolks of eggs, one and a half pounds pulveriïed 
sngar, half a gallon of cream^ vanilla extract, white of 
eggs well beaten if the cream is too light To be froïcn 
in a square box and eut in small pièces. A coat ot 
strawberry sherbet on top of the cream, before cutting, 
to give nice appearance. A tin box three inches wide 
and six inches long, which is enclosed ia a box tliree 
inches larger ail around. The inside box has a tigW- 
fitting top, and is packed in the outside box, whîcb basa 
perforated bottom to allow water or melted ice to es- 
cape. Place inside box within the outer, an 1 stuff ^'^^^ 
ice and sait and let ît f reeze ; when f rozen, place red 
sherbet on top of biscuit to give pretty appearance. 
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HINT3 ON COOKING. 



When sait hams or tongiies are cooked they sh'>uld 
be înstantly thrown înto cold water, as the change from 
tbe boiling water they were cooked in, to the coM water, 
instantly loosens the skin from the flesh, and it peel» 
off withont trouble. 

Fresh vinegar should be added to chopped capers, be- 
cause ît brings ont their flavor, and makes the sauce 
more appetizing. 

Butter sauce should never be boiled, as ît becomes 
oily if boiled in making. The whites and yolks of cggs^ 
should be beaten separately, because the tissues of both 
can be better separated; and a tablespoonful of water 
beaten with each is an improvement, and should never be 
omitted. 

Onions, turnips and carrots should be eut across the 
fibre, as it makes them more tender when cooked. 

Plenty of fast-boiling water should be used in cook- 
ing vegetables, as the greater the volume of water the 
greater the beat. If only a little water is used the 
whole affair soon cools, the vegetables become tough, 
and no length of time will render them tender. 

In boiling greens, it is best to throw into them soda 
with the sait, as the soda extracts the oil in them which 
is injurions to the digestion ; from one-half to a whole 
teaspoonful of soda for a pot of greens is the right 
quantity. 

Parsley should never be boiled in soda, but in boiling^ 
water and sait ; boil from one to two minutes, and the» 
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chop fine. Use plenty of water to boil parsley, as a 
little water toughens it^ and turns it brown. 

Never soak dried beans in cold water as it extracts 
the nutritions portion of the bean. They should be 
washed first in warm water, then in cold, tied in a cloth 
and dropped into boiling water, with a little sait in it 
and be kept boiling for four hours. Then they are nice 
baked around pork, or served with gravy, To make a 
purée of them you throw them when boiled, into cold 
water, when the skins will drop ofiE easily, and you can 
mash them through a sieve or colander, and season with 
butter, pepper, and sait. 

Open the oven door, when baking méat, to let off the 
burnt, seorched air. The oven should be very hot, and 
the méat well larded, or covered with fat, or dripping, 
then well floured; this keeps in the juices and rende» 
the méat tender. 
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HINTS ON HOUSeCbeANING. 



SOAP BOILING^ ETC. 



House cleaning should commence at the top of the 
houBe and work downwards. In this case it may be 
undertaken by spells, with intervening rests. 

After the floors are cleaned, the wallB and ceilings 
claim attention. 

A very beautiful whitening for walls and ceilings 
may be made by shaking the best lime in hot water, 
covering up to keep in the steam^ and straining the milk 
of lime through a fine sieve; add to a pailful half a 
pound of common alum, two pounds of sugar, three 
pints of rice-flour made into a thin, well-boiled paste^ 
and one ponnd of white glue dissolved slowly over the 
fire. It should be applied with a paint-brush when 
warm. 

Paint should be cleaned by using only a little water 
at a time and changing often; a soft flannel cloth or 
sponge is better than cotton or a brush ; a pièce of pine | 

wood with a sharp point should be used for the corners. 
Where the paint is stained with smoke, some ashes or 
potash lye may be used. A soft linen towel should be 
used for wiping dry. Glass should not be cleaned with 
soap; a little paste of whiting and water should be 
rubbed over, and with another cloth it should be rinsed 
off, and the glass polished with a soft linen or old silk 
handkerchief. Alcohol or benzine is a good thing to 
cléan glass, and clean paper is probably better than 
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any cloth, sponge or towel ; dry paper leaves an excel- 
lent polish. Marble ma; be cleaaed with a mixture of 
two parts of commoti soda, one part of pumice stone, and 
one of chalk, finelj powdered and tied ap in a âne mus- 
lin rag; the marble is wetted with water, the powder 
shaken over it, and it is rubbed with a soft cloth ontîl 
clean, then washed in clean water and dried with a 
soft linen or silk handkerchief. No soap or potash 
should be allowed on marble. A good furniture polifih 
is made by meltîng two onnces of beeswax, one oonce 
of turpentine, and one dram of powdered rosin to- 
gether, with a gentle beat, and nibbing on when cold, 
with a soft flannel cloth, and polishing with a soft 
lioen or silk cloth. If for mahogany, a little Indian 
red may be used. Cracks in fumitnre may be filled with 
putty, mLxed with Indian-red or bumt umber, to get the 
desired shade. When dry it will take an equal polisli 
with the wood. 

H&BD SOAP FOR HOUSEHOLD PURPOSES. ÂGEEE&BLE AND 
CLEAN. 

To seveii pound of tallow, or other clean grease. nse 
three ponnds of rosin, add six gallons of water t< 
and stîr in two ponnds of potash; hoil this togeth 
fiye hours, then tum the soap, while hot, into a 
tub and let it stay ail night ; when cool eut into 
and lay on a board to harden. This qiiantity s 
he sufficient for a family of four persons for one yi 

WASHING MIXTURE. 

An excellent and harmless washing mixture m 
made by cutting up a large bar of soap and diM( 
it with two ounces of borax in a half gallon of i 



LA CUISINE CREOLE. 259 

Boil the mixture till the soap is soft, and put it awaj 
to be used when required. There is nothing in it to 
take the color out of goods, and it saves labor and soap. 

FRUIT STAINS. 

Fruit stains may of ten be removed f rom clothing by 
plunging the latter înto boiling water, letting it remain 
immersed for a few minutes, and then washing it out 
în the ordinary way. 

TO PRETENT GOODS PROM FADING. 

Drop into a pail of water a teaspoonful of sugar of 
lead, and let it dissolve. Soak the goods in this mix- 
ture for half an hour before washing them in the ordi- 
nary manner. 

IVIES FOR INSIDB DECORATIONS. 

It is not generally known that the varions evergreen 
ivies will grow and flourish to perfection in the shade^ 
and that, therefore, any room may be most charmingly 
decorated with them. Such is the fact, however. Put 
the plants in large pots, fiUed with rich and mellow 
garden soil kept at a suitable régulation of moisture; 
and you will hâve no trouble about the matter. The 
vînes may be trained on wire trellises fastened to the 
wall or eeiling; or upon any other convenient arrange- 
ment. In a treatise on this subject the Rural New 
Yorker says: 

"It may also be stated that the room decorated with 
îvy should not be kept too warm, but at a moderate 
température; such as is most healthful for a person 
îs the best. No one need to fear to make the room un- 
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bealthy by introducing the ivy in abundance ; for plante 
pupify the air, and it is only when we introduce those 
emitting strong odors that anything but bénéficiai ef- 
f ects reBult. As ail ivies succeed well in the shade, they 
are more suitable for the purpose herein designated than 
almost any other kind of plant. 

"There is also another plant largely used for this pur- 
pose, which is not a trne ivy, although known as Ger- 
man ivy ( Senecio acandens ) . It grows even more rap- 
idly than any of the true ivies (Hedera), and we hâve 
seen a small plant grow so f ast that it encircled quite a 
large room in a f ew weeks. It thrives well in the shade, 
and the leaves resemble somewhat the common English 
ivy, but are of a lighter and more cheerful greeii coloi 
This and a great variety of ivies are grown for sale bj 
our florists." 
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Tea, Green and Black 236 
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" Cocoanut 241 
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Red Snapper a la Chambord 251 
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